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CHAPTER 1 


. ya 


‘GET READ 


Here’s how to have a great selection of irresistible 
homemade cookies ready for the holidays — without 


spending forever baking them! 
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GET READY 


INVITE FRIENDS 
AND FAMILY 


e Sometime in November—or several weeks ahead 
of your cookie-swap date—send out invitations 

to six-to-ten friends and/or family members to 
bake and bring one type of cookie to share with 
the group. Ask them to include the kind of cookie 
they’ll bring in their RSVP, so you can make sure 
there’s no duplication. Ask about food allergies, 
too, and share that information with the group 
before the baking begins. 


e Aim for 6 to 12 cookies for each person attending, 
plus an extra dozen for sampling at the swap. 


e A thoughtful extra: Have each guest bake one 
more dozen and create a tray or basket for your 
local shelter, hospital or retirement home, ora 
family in need. 


THE SWAP SETUP 


e Ask guests to bring copies of their recipes 
to pass around, along with info on any 
special tradition or family history attached 
to the cookie. 


e Arrange all the cookies on individual platters on 

a table, and have everyone make their selections. 
Ask your guests to bring large containers to collect 
their cookies, and have waxed paper on hand for 
packing them up. 


° Be sure to provide drinks and some salty snacks 
to balance the richness of the cookies. And don’t 
forget small plates and napkins. 
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TOP TIME-SAVERS 


Here are a few of our favorite test- 
kitchen tips to make your own cookie 
baking easy and worry-free. 


1. Prep the dough in advance. Wrap it in foil, 

then place in a freezer-weight plastic bag (unless 
otherwise noted), and freeze it for up to a month. 
Slice-and-bake cookies: Shape dough into logs or 
bricks following recipe, then freeze. To bake, slice 
frozen dough, arrange slices on a cookie sheet, 
and bake without thawing. Ro//led cookies: Shape 
dough into one or more 1-inch-thick disks. Let thaw 
in the refrigerator overnight before rolling and 
cutting. Drop cookies: Spoon dough into a plastic 
freezer-safe container. Let thaw in the refrigerator 
1 to 2 days before baking. 


2. Set up an assembly line. Place unbaked cookies 
on parchment paper—no need to grease (or wash) 
the cookie sheet. While a batch of cookies is 
baking, portion out the remaining cookie dough 
onto sheets of parchment paper. When the batch 
is done baking, slide the parchment paper with 
cooked cookies off the cookie sheet and onto a 
wire rack. Then, slide a sheet of parchment paper 
with raw cookies onto the warm cookie sheet. 


3. Make bar cookies even easier. Brownies and 
other pan cookies are the simplest of all to make, 
but to speed cleanup and cutting, line pans with 
foil (extend over edges). When cool, lift edges of 
foil to remove batch from pan; place on cutting 
board to cut. 


how to 


FREEZE COOKIES 


FRAGILE COOKIES 
(very buttery or crumbly ones) 
Tuck between layers of waxed paper in 
airtight freezer containers. 


STURDY COOKIES 
(gingerbread, drop cookies, biscotti) 
Wrap stacks of four or five in foil or waxed 
paper, then place in freezer bags. 


DECORATED COOKIES 
Freeze in a single layer on a cookie sheet 
until firm, then pack between layers of 
waxed paper in airtight freezer containers. 


BAR COOKIES 
Wrap the whole batch, uncut, in foil, or cut 
into bars and wrap individually in foil or 
waxed paper, then place in freezer bags. 
Or leave bars, cut or uncut, in the pan, and 
cover with a layer of plastic wrap or foil. 


TASTE TIP 


UNWRAP FROZEN 
COOKIES BEFORE 
THAWING AT ROOM 
TEMPERATURE SO THEY 
DON’T GET SOGGY 
FROM CONDENSATION. 


GET READY 


HOW THE COOKIE tueine PRE-SWAP 
DOESN'T CRUMBLE cians, STORAGE 


Don’t dust them 
with confectioners’ 


Don’t let all your hard work go to pieces while sugar, or glaze or 

transporting your cookies. Follow these tips Hichem.. THO sugar 1 

for carrying them around the corner to a swap pee lili Let cookies cool completely 

or shipping them across the country. white finish; the before packing them so they 
glaze may dry and don’t stick together, become 

IF YOU’RE BRINGING THEM eryatallize: and the ml vere enGeeeGee 

e Cut and store bar cookies in the pan they were baked in; Rick sagem 

cover pan with foil or plastic wrap, then arrange cookies or fill cookies right 2 


ona plate when you get there. (Some 13” by 9” pans come before the swap. 


with convenient snap-on plastic lids.) For room temperature storage, 


add a wedge of apple or 


* For cookies coated with confectioners’ sugar, dust a slice of white bread to soft 
them just before you leave, otherwise the sugar will be cookies to keep them moist; 
absorbed and the cookies will lose their sheen. replace the fruit or bread every 


couple of days. 
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Pack soft and crisp cookies 
separately; otherwise, the crisp 
ones will absorb moisture from 
the soft ones and get soggy. 


° If you’re transporting decorated sugar cookies or 
gingerbread cutouts, make sure to arrange them with 
waxed paper between the layers to protect the pretty 
designs. The same goes for cookies with sugar glazes or 
sticky fillings. 


IF YOU’RE SHIPPING THEM 

° Stay away from fragile, buttery cutouts, or you may 
wind up with Christmas tree stumps and reindeer without 
antlers. Opt for sturdier varieties, such as drop cookies or 
bar cookies. 


e Use a durable cardboard box, plastic storage container 
or metal tin lined with impact-absorbing bubble wrap, 
foam peanuts, popcorn, or crumpled waxed paper. 


¢« Wrap each cookie individually or in pairs back-to-back 
with plastic wrap or foil, and place in a self-sealing plastic 
bag for additional protection. If you send crisp cookies, do 
not pack them with softer ones—they will absorb moisture 
and get soggy. 


* Seal container with tape and place in a heavyweight 
box; fill in the space around the container with crumpled 
newspaper or bubble wrap. Clearly mark fragile and 
perishable, in big letters, on the outside of the package on 
all sides. 


« Plan ahead. Cookies shipped on a Thursday will sit 

in a warehouse all weekend, so mail early in the week; 
packages sent to soldiers overseas must conform to 
specific military and postal requirements (check usps.com 
or anysoldier.com for mailing instructions). 


° For optimal freshness, consider springing for 
overnight shipping. 
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BEST BARS 


FIGGY BARS 


PREP 25 MINUTES PLUS COOLING 
BAKE ABOUT 23 MINUTES PER BATCH 


FIGGY BARS 
10 oz. (scant 2 c.) 
black Mission 
figs, finely 
chopped 
c. water 
c. quick- 
cooking oats, 
uncooked 
1% c. brown sugar 
% c. dark 
molasses 
6 Tbsp. vegetable 
oil spread (60% 
to 70% oil) 
2 Ig. eggs 
c. all-purpose 
flour 
c. toasted 
wheat germ 
2 tsp. pumpkin- 
pie spice 
2 tsp. freshly 
grated orange 
peel 
tsp. salt 
1 tsp. baking 
soda 
tsp. baking 
powder 


HARD-SAUCE 

GLAZE 

2 c. confection- 
ers’ sugar 

Ys c. brandy 

2 Tbsp. warm 
water 


No 


= 


= 


= 


= 


1. Preheat oven to 350°F. Lightly spray two 13” by 
9” baking pans with nonstick cooking spray. Line 
both pans with foil, extending foil 2 in. over short 
sides of pans. Spray foil with cooking spray. 

2. In 4-qt. saucepan, combine figs and water; heat 
to boiling over high heat. Remove saucepan from 
heat; stir in oats. Stir sugar, molasses and vegeta- 
ble oil spread into fig mixture until blended. Stir 
in eggs. Add flour, wheat germ, pumpkin-pie 
spice, orange peel, salt, baking soda and baking 
powder, and stir until combined. Divide batter 
equally between prepared pans; spread evenly. 

3. Bake until toothpick inserted in center comes 
out clean, 23 to 26 min. Cool on wire racks 10 min. 
4. Meanwhile, prepare glaze: In sm. bowl, 

stir confectioners’ sugar, brandy and water 

until blended. 

5. Remove pastry from pans; transfer to racks. 
Brush both pastries with glaze. Cool completely. 
6. When cool, cut each pastry lengthwise into 

4 strips, cut each strip crosswise into 6 rectangles 
and cut each rectangle into 2 triangles. 

7. Store in airtight container between layers 

of waxed paper up to 1 week, or freeze up 

to 1 month. 

MAKES 96 BARS 


About 60 cals, 1g protein, 12 g carbs, 1 g fat, 
50 mg sodium. 
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“CANDY” BARS 


PREP 15 MINUTES PLUS COOLING 
AND CHILLING 
BAKE ABOUT 25 MINUTES 


¥% c. butter (1% sticks), softened 
v2 c. brown sugar 
Ye tsp. salt 
1 Ig. egg 
1% tsp. vanilla extract 
c. all-purpose flour 
c. caramel sauce 
Y% c. toffee bits 
c. broken pretzels 
c. toasted coconut 
4 oz. bittersweet chocolate, melted 


1. Preheat oven to 375°F. Spray 
13” by 9” metal baking pan with 
nonstick baking spray; line pan 
with foil, then spray foil. 

2. With mixer on med.-high speed, 
beat butter, brown sugar and salt 
until creamy. Beat in egg and 
vanilla. With mixer on low speed, 
beat in flour until just combined. 
Transer to prepared pan. With 
lightly floured hands, spread into 
even layer. 

3. Bake 25 to 30 min. or until deep 
golden brown around edges. 

Cool completely on wire rack. 

4. Spread crust with caramel sauce. 
Top with toffee bits, pretzels and 
coconut. Chill to set (1% hrs.). 

Cut into 2-in. squares. 

5. Store in airtight container 
between layers of waxed paper up 
to 3 days, or freeze up to 1 month. 
MAKES ABOUT 2 DOZEN BARS 
About 186 cals, 2 g protein, 25 g carbs, 


10 g fat (6 g sat), 1g fiber, 
160 mg sodium. 


“candy” bars 


LEBKUCHEN 


PREP 35 MINUTES PLUS COOLING 
BAKE 30 MINUTES 


2 


lA 


(16-0z.) boxes 
dark brown 
sugar 

Ig. eggs 

c. all-purpose 
flour 

tsp. ground 
cinnamon 

tsp. baking 
powder 

tsp. ground 
cloves 

c. walnuts, 
coarsely 
chopped 

c. dark seedless 
raisins or 1% c. 
diced mixed 
candied fruit 
Confectioners’ 
sugar 

Tbsp. fresh 
lemon juice 
(optional) 


1. Preheat oven to 350°F. Grease two 13” by 9” bak- 
ing pans. Line both pans with foil, extending foil over 
rim; grease foil. 

2. In lg. bowl, with mixer at med. speed, beat brown 
sugar and eggs until well mixed, about 

1 min. Reduce speed to low; gradually beat in flour, 
cinnamon, baking powder and cloves until blended, 
occasionally scraping bowl. Stir in walnuts and 
raisins. Sooon equal amounts of mixture into each 
prepared pan and spread evenly. 

3. Bake 30 min. Cool completely in pans on wire 
racks. Sift confectioners’ sugar over pans, or top 
with lemon glaze: In bowl, stir 1c. confectioners’ 
sugar and lemon juice until smooth. Drizzle icing 
over pans. Let stand until icing has set, about 10 min. 
4. Lift Lebkuchen from pans; transfer to cutting 
board. Cut each pastry lengthwise into 8 strips, then 
cut each strip diagonally into 8 diamonds. 

5. Store in airtight container between layers of waxed 
paper up to 2 weeks, or freeze up to 3 months. 


MAKES 128 BARS 
About 65 cals, 1 g protein, 12 g carbs, 2 g fat, 
15 mg sodium. 


CHEWY FRUIT BARS 


PREP 20 MINUTES 
BAKE ABOUT 25 MINUTES 


2% 


Ya 


= 


Va 


= 


lA 


c. all-purpose 
flour 

tsp. baking 
soda 

tsp. ground 
cinnamon 
tsp. salt 

c. butter 

(2 sticks), 
softened 

c. packed dark 
brown sugar 


2 Ig. eggs 


= 


= 


= 


= 


tsp. vanilla 
extract 

c. walnuts (4 
0z.), chopped 
c. pitted dried 
dates, chopped 
c. dried tart 
cherries 

c. dried 
apricot halves, 
chopped 

c. golden 
raisins 
Confectioners’ 
sugar 
(optional) 


1. Preheat oven to 350°F. Line 15%” by 10%” jelly- 
roll pan with foil, extending foil 2 in. above pan 
at ends; grease foil. 

2. Combine flour, baking soda, cinnamon and salt. 
3. In lg. bowl, with mixer on med. speed, beat 
butter and brown sugar 1 min. or until creamy. 
Add eggs and vanilla; beat until well mixed. 
Reduce speed to low; gradually beat in flour 
mixture just until blended. With wooden spoon, 
stir walnuts, dates, cherries, apricots and raisins 
into dough until blended (dough will be thick). 
4. With floured fingers, press dough evenly 

into prepared pan. Bake 25 to 28 min. or until 
browned and toothpick inserted in center comes 
out clean. Cool completely in pan on wire rack. 
Lift foil, with pastry, out of pan and place on 
cutting board. Cut lengthwise into 4 strips, then 
cut each strip crosswise into 12 bars. 

5. Store in airtight container between layers 

of waxed paper up to 1 week, or freeze up 

to 3 months. Dust with confectioners’ sugar 
before serving. 

MAKES 4 DOZEN BARS 


About 145 cals, 2g protein, 23 g carbs, 6 g fat (3 g sat), 
1g fiber, 70 mg sodium. 


COCONUT JOY 
BARS 


PREP 20 MINUTES PLUS COOLING 
AND CHILLING 
BAKE 30 MINUTES 


1 bag (14 0z.) sweetened 
flaked coconut 
1% c. all-purpose flour 
¥% c. confectioners’ sugar 
Ys tsp. salt 
1 c. butter (2 sticks), at room 
temperature 
¥% c. granulated sugar 
Ys c. cornstarch 
1 can (14 0z.) coconut milk, shaken 
8 oz. bittersweet chocolate, chopped 


1. Preheat oven to 350°F. 

2. In 13” by 9” metal baking pan, 
spread 1c. coconut. Bake 6 to 8 
min. or until golden, stirring once. 
Cool. Wipe out pan, line with foil; 
lightly grease foil. 

3. In food processor, finely grind 
toasted coconut. Add flour, 
confectioners’ sugar and % tsp. 
salt; pulse to blend. Add butter. 
Pulse until blended. 

4. With spatula, spread dough 
into even layer in pan. Bake 

30 min. or until golden brown. 
Cool on wire rack. 

5. In 2-qt. saucepan, whisk 
granulated sugar, cornstarch and 
Ye tsp. salt. Whisk in coconut milk 
until smooth. Heat to simmering 
on med.-high, whisking frequently. 
Simmer 2 min. or until very thick, 
whisking. Fold in untoasted 
coconut. Cool slightly. Soread 

in even layer over cooled crust. 

6. Place chocolate in med. 
microwave-safe bowl. Microwave 
on High 2 min. in 30-sec. intervals 
until almost completely melted, 
stirring between intervals. Stir 
mixture until smooth. Pour 

and spread chocolate over coconut 
filling. Refrigerate until chocolate 
is set. Cut into 1” by 2” rectangles. 
7. Refrigerate in airtight container 
up to 3 days, or freeze up to 

1 month. 

MAKES 4 DOZEN BARS 


About 145 cals, 2 g protein, 14 g carbs, 
10 g fat (8 g sat), 1g fiber, 70 mg sodium. 
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BEST BARS 


CHERRY LINZER BARS 


PREP 45 MINUTES PLUS COOLING 
BAKE 35 MINUTES 


VY 


2 
1% 


= 


* 


s 


— a 


c. dried tart 
cherries 

Tbsp. water 

c. all-purpose 
flour 

tsp. ground 
cinnamon 

tsp. baking 
powder 

tsp. salt 

c. hazelnuts 
(filberts), 
toasted (see 
page 62) 

c. granulated 
sugar 

c. packed light 
brown sugar 
c. butter (1% 
sticks), softened 
tsp. freshly 
grated lemon 
peel 

Ig. egg 

jar (12 oz.) tart 
cherry jam 
Confectioners’ 
sugar, for 
garnish 


1. Preheat oven to 350°F. In sm. bowl, combine 
cherries and water; microwave on High 1 min. 
Set aside. 

2. Meanwhile, line 13” by 9” baking pan with 
foil, with overhang at short ends. Combine 
flour, cinnamon, baking powder and salt. 

3. In food processor, finely grind nuts and 
sugars. Add butter and lemon peel; pulse until 
creamy. Blend in egg. Add flour mixture; pulse 
just until mixture comes together. 

4. Reserve 1% c. dough; chill. With floured 
fingers, press remaining dough into bottom 

of prepared pan. Stir jam into cherries; spread 
over crust, up to % in. from edges. With hands, 
roll dough into “%-in.-thick ropes; arrange diag- 
onally, 1% in. apart, over jam. Arrange remain- 
ing ropes around edge of pan. Bake 35 min. 

or until dough is golden. Cool in pan on wire 
rack. Transfer to board. Cut into 36 bars. 

5. Store in airtight containers between layers 
of waxed paper up to 3 days, or freeze 

up to 1 month. Sprinkle with confectioners’ 
sugar to serve. 

MAKES 3 DOZEN BARS 


About 135 cals, 2 g protein, 19 g carbs, 6 g fat 
(3 g sat), 1g fiber, 25 mg sodium. 
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PREP 10 MINUTES PLUS COO 
BAKE ABOUT 30 MINUTES PER BATCH 


4 c. all-purpose flour 
8 tsp. baking powder 


4 tsp. salt 
1% c. butter or margarine (3 sticks) 
7 c. packed light brown sugar 
8 tsp. vanilla extract 
8 Ig. eggs 
6 c. pecans, coarsely chopped 


Preheat oven to 350°F. Grease 
four 13” by 9” baking pans. In med. 
bowl, whisk flour, baking powder 
and salt until blended. 

In 5-qt. saucepan, melt butter 
over low heat. Remove from heat. 
With wooden spoon, stir in brown 
sugar and vanilla. Beat in eggs until 
well blended. Stir in flour mixture 
just until blended. Stir in pecans. 
(Or see variations and mix-ins, 
right). Divide batter equally among 
prepared pans; spread evenly. 

Bake, in two batches, until 
toothpick inserted 2 in. from edge 
of pan comes out clean, about 
30 min. Do not overbake. Cool 
completely in pans on wire racks. 

When Cool, cut each pastry 
lengthwise into 4 strips, then cut 
each strip crosswise into 6 pieces. 

Store in airtight container up to 
3-days, or freeze up to 3 ‘months, 
MAKES 8 DOZEN BLONDIES 


~About,160-cals, 2 g.proteify 219g carbs, > 
Gs g fat @ g sat), 180 mg,sodium. 


choco-peanut blondies 


blondie 
variations 


FRUIT & NUT 
Follow Classic 
Blondie recipe, 
except in step 2, 
omit pecans. After 
adding batter to 
pans, top with 2 
c. each pistachios, 
dried cranberries 
and white choco- 
late chips. Proceed 
to step 3. 


CHOCO-PEANUT 
Follow Classic 
Blondie recipe, 

except in step 2, 
omit pecans. Stir in 
1c. each chopped 
salted peanuts, 
peanut butter chips 
and chocolate 
chips. Proceed to 
step 3. 


more 
mix-ins 


NUTS 
In step 2, omit 
pecans. Stir in 2 c. 
toasted, chopped 
nuts of your choice. 


SWEETS 
In step 2, stir in 
2 c. of any of the 
following: choco- 
late, butterscotch, 
toffee or peanut 
butter chips. 


DRIED FRUIT 
In step 2, stir in 2 
c. of any of the fol- 
lowing (chopped, 
if large): cherries, 
apricots, dates, 
raisins, sweetened 
flaked coconut. 


BEST BARS 


ROCKY ROAD 
FUDGE BARS 


PREP 30 MINUTES 
BAKE 25 MINUTES 


1% c. all-purpose flour 

2 tsp. baking powder 

Ya tsp. salt 

¥% c. butter (1% sticks) 

6 oz. unsweetened chocolate 
2 c. sugar 

2 tsp. vanilla extract 

5 Ig. eggs, lightly beaten 

2 c. miniature marshmallows 
1% c. assorted nuts (6 oz.), toasted (see page 62) and 

coarsely chopped 


1. Preheat oven to 350°F. Line 13” by 9” baking pan 
with foil; grease foil. In sm. bowl, whisk flour, baking 
powder and salt. 

2. In 3-qt. saucepan, melt butter and chocolate over 
low heat, stirring frequently, until smooth. Remove 
from heat; stir in sugar and vanilla. Add eggs; stir 
until well blended. Stir in flour mixture just until 
blended. Spread batter evenly in prepared pan. 

3. Bake until toothpick inserted 2 in. from edge 
comes out almost clean, about 20 min. Sprinkle 
top of brownie evenly with marshmallows; top with 
nuts. Continue baking until marshmallows melt 
slightly, about 5 min. longer. Cool completely in pan 
on wire rack. 

4. When cool, lift foil, with bars, out of pan. 

Cut lengthwise into 4 strips, then cut each strip 
crosswise into 6 pieces. 

5. Refrigerate bars in airtight container between 
layers of waxed paper up to 1 week, or freeze 

up to 3 months. 

MAKES 2 DOZEN BARS 


About 255 cals, 5 g protein, 29 g carbs, 15 g fat (7 g sat), 
2 g fiber, 150 mg sodium. 
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APRICOT-ALMOND 
SQUARES 


PREP 30 MINUTES PLUS COOLING 
BAKE ABOUT 1 HOUR 5 MINUTES 


APRICOT FILLING 
2 c. dried apricots (12 oz.) 
Ye c. Sugar 
2% c. water 
SWEET PASTRY 
2 c. all-purpose flour 
Y% c. confectioners’ sugar 
Y, tsp. salt 
% c. cold butter (1 stick), cut into pieces 
Y c. vegetable shortening 
3 to 4 Tbsp. ice water 
ALMOND TOPPING 
tube or can (7 to 8 oz.) almond paste, crumbled 
¥, c. granulated sugar 
Y% c. butter (1 stick), softened 
3 Ig. eggs 
Ys c. all-purpose flour 
1 tsp. vanilla extract 
Ye tsp. salt 
2 Tbsp. confectioners’ sugar 


= 


1. Prepare filling: In 2-qt. saucepan, heat apricots, 
sugar and water to boiling over high heat. Reduce 
heat to med.-low and cook, uncovered, until 
apricots are very tender, about 20 min. 

Remove from heat. With fork, mash apricots 

with liquid in saucepan until mixture becomes 

a thick paste. Cool. 

2. Meanwhile, prepare pastry: Preheat oven 

to 350°F. Line 15%” by 10%” jelly-roll pan with 
foil. In med. bowl, whisk flour, confectioners’ 
sugar and salt. With pastry blender, cut in butter 
and shortening until mixture resembles coarse 
crumbs. Sprinkle ice water, 1 Tbsp. at a time, 

into flour mixture, mixing lightly with fork after 
each addition, until dough is just moist enough 
to hold together. 

3. With hands, press dough evenly onto bottom 
of prepared jelly-roll pan. Bake until golden 
brown, 25 to 30 min. Cool on wire rack. 

4. Meanwhile, prepare topping: In food processor, 
pulse almond paste, granulated sugar and butter 
until mixture is crumbly. Add eggs and pulse until 
smooth. Add flour, vanilla 

and salt; pulse until just combined. 

5. Spread cooled apricot filling evenly over cooled 
crust. Pour topping evenly over filling. Bake until 
top is golden, 40 to 45 min. Cool completely 

in pan on wire rack. 

6. Dust top with confectioners’ sugar. Lift 

foil, with pastry, out of pan. Cut lengthwise 

into 6 strips, then cut each strip crosswise into 

9 sq. Refrigerate bars in airtight container up 

to 5 days, or freeze up to 3 months. 

MAKES 54 BARS 


About 125 cals, 2 g protein, 17 g carbs, 6 g fat (3 g sat), 
1g fiber, 60 mg sodium. 


BEST BARS —_ 
DP 


PEANUT 
BUTTER BARS 


PREP 15 MINUTES PLUS COOLING 
BAKE 30 MINUTES 


2% c. all-purpose flour 

1 tsp. baking powder 

Ye tsp. salt 

1 c. chunky or creamy peanut butter 
Ye c. butter or margarine (1 stick), 

softened 

1 c. packed dark brown sugar 
Ye c. granulated sugar 

1 tsp. vanilla extract 
Ye tsp. almond extract 

2 Ig. eggs 


1. Preheat oven to 350°F. Line 13” 
by 9” metal baking pan with foil: 
grease foil. 

2. Combine flour, baking powder 
and salt. In lg. bowl, with mixer on 
med. speed, beat peanut butter, 
butter and sugars until light and 
fluffy. Beat in extracts. Beat in 
eggs, one at a time, beating well 
after each addition. Reduce speed 
to low; beat in flour mixture well. 
3. Scrape batter into prepared pan. 
Bake 30 min., or until toothpick in- 
serted in center of pan comes out 
clean. Cool in pan on wire rack. 

4. When cool, lift foil, with pastry, 
out of pan. Cut lengthwise into 5 
strips, then cut each strip cross- 
wise into 8 pieces. 

5. Store in airtight container up to 
3 days, or freeze up to 3 months. 


MAKES 40 BARS 
About 120 cals, 3 g protein, 15 g carbs, 
6 g fat (2 g sat), 1g fiber, 80 mg sodium. 


gluten-free 
baking 
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together gluten- 


CARAMEL-ALMOND =< 
BROWNIES ~ 


Avoid overbeating 
eggs, which can 
make them more 

difficult to mix into 

dough and affects 
the structure of the 


PREP 25 MINUTES PLUS COOLING 
BAKE ABOUT 25 MINUTES 


6 oz. bittersweet chocolate 
(60% to 70% cacao), chopped 


2 oz. unsweetened chocolate, chopped finished cookie. 
4 Tbsp. butter (no substitutions) 
Y% tsp. salt 4 
% c. sugar Prevent gluten-free 
1 tsp. vanilla extract dough from 
2 Ig. 
9. eggs sticking by 


3 Tbsp. cornstarch 

1 Tbsp. unsweetened cocoa 

1 c. roasted salted almonds, chopped 
Caramel-Almond Glaze (below) 


1. Preheat oven to 350°F. Grease 8” by 8” baking 
pan. Line with foil; grease foil. 

2. In 4-qt. saucepan, combine chocolates, butter 
and salt. Melt on med.-low 4 min. or until smooth, 
stirring. Remove from heat; stir in sugar and 
vanilla. Stir in eggs, 1 at a time, until well blended. 
3. Into same pan, sift cornstarch and cocoa; fold 
to incorporate. Stir batter vigorously for at least 

1 min. or until batter thickens slightly and begins 
to pull away from sides of pan. Fold in nuts. Spread 
evenly into prepared baking pan. Bake 25 to 27 
min. or until toothpick inserted 2 in. from edge 
comes out almost clean. Cool in pan on wire rack. 
4. Make glaze (below) and pour over cooled 
brownie, tilting pan to spread evenly. Let stand 

2 hrs. or until caramel has set. Cut into 1-in. sq. 

5. Refrigerate in airtight container between layers of 
waxed paper up to 1 week, or freeze up to 3 months. 
MAKES 64 BROWNIES 


About 75 cals, 1g protein, 8 g carbs, 5 g fat (2 g sat), 
1g fiber, 35 mg sodium. 


lining pans with 
parchment paper. 


CARAMEL-ALMOND GLAZE 

Microwave % c. heavy cream 45 sec.; set aside. 

In 4-qt. saucepan, stir %4 c. sugar, 2 c. water, 1 Tosp. 
light corn syrup and % tsp. salt. Cook on med.-high 
9 to 12 min. or until mixture is amber; do not stir, 
but swirl often to get even color. Working quickly, 
remove from heat; add cream. Once bubbling 
begins to subside, stir in 2 Tosp. butter and 2 c. 
roasted salted almonds, chopped. 
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BEST BARS 


BUTTER-ALMOND THINS 


PREP 30 MINUTES 


BAKE ABOUT 15 MINUTES PER BATCH 


¥% c. butter (1% 
sticks; no 
substitutions), 
softened 

¥s c. granulated 
sugar 

2 tsp. ground 
cardamom 

Ys tsp. salt 

Ig. egg, 

separated 

tsp. almond 
extract 

tsp. vanilla 

extract 

2 c. all-purpose 
flour 

2 c. sliced 
blanched 
almonds 

4 Tbsp. 
confectioners’ 
sugar 


= 


= 


= 


1. Preheat oven to 375°F. Grease 18” by 12” jelly- 
roll pan, line with foil, and grease foil. 

2. In Ig. bowl, with mixer on med. speed, beat 
butter, granulated sugar, cardamom and salt until 
creamy and smooth. Beat in egg yolk and extracts 
until well incorporated. Add flour and beat on low 
just until clumps form. 

3. Scatter clumps evenly on pan. With palm and 
fingertips, press dough into thin, even layer with- 
out any gaps. 

4. In med. bowl, whisk egg white until frothy; 

fold in almonds and 2 Tbsp. confectioners’ sugar. 
Spread in even layer over dough, pressing into 
dough gently. With pizza wheel or sharp knife, 
cut dough crosswise into 2-in. strips; cut each 
stip crosswise to form 2-in. squares. Cut squares 
diagonally into triangles. Dust tops with remain- 
ing 2 Tbsp. confectioners’ sugar. 

5. Bake 15 to 18 min. or until golden brown. Cool 
completely in pan on wire rack. Carefully break 
cookies into triangles. 

6. Store cookies in airtight container up to 2 days, 
or freeze up to 1 month. 


MAKES ABOUT 7 DOZEN COOKIES 
About 45 cals, 1g protein, 4 g carbs, 3 g fat (1g sat), 25 
mg sodium. 


GOODHOUSEKEEPING.COM 


CLASSIC 
BROWNIES , 


PREP 15 MINUTES PLUS COOLING 
BAKE ABOUT 25 MINUTES PER BATCE 


3% c. all-purpose flour 
1% tsp. salt 
2% c. butter or margarine (4% sticks) 
16 oz. unsweetened chocolate, 
chopped . 
16 oz. semisweet chocolate, chopped 
6 c. sugar 
3 Tbsp. vanilla extract 
15 Ig. eggs, beaten 


bowl, whisk flour and salt until 
blended. * 
2. In heavy 4-qt. saucepan, melt — 
butter and chocolates over lo 
heat, stirring frequently, until 
smooth. Remove from heat. With 
wooden spoon, stir in sugar and 
vanilla. Add eggs; stir until well — 
mixed. Stir flour mixture into ch 
olate mixture just until blende 
Divide batter equally among pre- 
pared pans; spread evenly. 

3. Bake until toothpick inserted 1_ 
in. from edge comes out clean, 25. 
to 30 min. Cool completely in pans 
on wire racks. Cut each pan of 
brownies lengthwise into 4 strips, 
then cut each strip crosswise into 
8 pieces. 

4. Refrigerate brownies in airtight 
container up to 1 week, or freeze 
up to 3 months. 


MAKES 8 DOZEN BROWNIES 
About 205 cals, 3 g protein, 

26 g carbs, 11 g fat (6 g sat), 

1g fiber, 121 mg sodium. : 


variation 


praline- 
iced 
brownies 


Prepare brownies 
as directed; let 
cool completely. 
In 4-qt. 
saucepan, heat 
15 Tbsp. butter 
or margarine 
and 1c. packed 
brown sugar over 
med.-low heat 
until mixture 
has melted and 
bubbles, about 
5 min. Remove 
from heat. With 
wire whisk, beat 
in % c. bourbon 
(or 4 Tbsp. 
vanilla extract 
plus 4 Tbsp. 
water). Add 6 c. 
confectioners’ 
sugar and stir 
until mixture is 
smooth. With sm. 
metal spatula, 
spread one- 
third of topping 
over room- 
temperature 
brownies in 
each pan; 
sprinkle 1% c. 
pecans, toasted 
and coarsely 
chopped, 
over topping. 
Cut each pan 
of brownies 
lengthwise into 
4 strips, then 
cut each strip 
crosswise into 8 
pieces. Store as 
in step 4, /eft. 


About 297 cals, 
3g protein, 39g 
carbs, 15 g fat (8g 
sat), 1g fiber, 
147 mg sodium. 
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SCOTTISH SHORTBREAD 


PREP 30 MINUTES PLUS COOLING 
BAKE ABOUT 40 MINUTES PER BATCH 


4% c. cake flour 
(not self-rising) 

4% c. all-purpose 
flour 

1% c. sugar 

¥% tsp. salt 

4% c. butter 
(9 sticks), cut 
into pieces and 
softened 


1. Preheat oven to 325°F. In food processor, pulse 
both flours, sugar and salt until blended. Add 
butter and pulse until mixture resembles coarse 
crumbs. 

2. Divide dough into thirds, then divide each third 
in half. With hand, pat 1 piece onto bottom of each 
of 6 ungreased disposable 9-in. pie pans. Press 
fork into edges to make a decorative pattern, then 
prick dough all over. Refrigerate 3 pans. 

3. Bake 3 pans of shortbread until golden, about 
40 min. Remove from oven; immediately run knife 
around edges of pans, then cut each round into 
16 wedges. Cool completely in pans on wire racks. 
Repeat with remaining pans of dough. 

4. When cool, with sm. metal spatula, carefully 
remove wedges from pans. 

5. Store in airtight container up to 5 days, or 
freeze up to 3 months. 

MAKES 8 DOZEN WEDGES 


About 130 cals, 1g protein, 12 g carbs, 9 g fat (5 g sat), 
105 mg sodium. 


PECAN TRIANGLES 


PREP 30 MINUTES 


BAKE ABOUT 42 MINUTES PER BATCH 


CRUST 

3 c. all-purpose 
flour 

Y c. granulated 
sugar 

2 tsp. baking 
powder 

Ye tsp. salt 

Ye c. cold butter 
or margarine (1 
stick) 

2 c. vegetable 
shortening 


PECAN FILLING 
1% c. packed light 
brown sugar 
2 c. granulated 
sugar 
1c. butter or 
margarine (2 
sticks) 
¥% c. honey 
Ys c. heavy or 


whipping cream 


4 c. pecans 

(1 pound), 
very coarsely 
chopped 
Tbsp. vanilla 
extract 


= 


1. Preheat oven to 400°F. Line 15%” by 101%” jelly- 
roll pan with foil; grease foil. 

2. Prepare crust: In lg. bowl, with wire whisk, mix 
flour, granulated sugar, baking powder and salt. 
With pastry blender or 2 knives used scissor- 
fashion, cut in butter and shortening until mixture 
resembles fine crumbs; pat evenly onto bottom 
and up sides of prepared pan. 

3. Bake until golden, 12 to 15 min. 

4. Meanwhile, prepare filling: In 3-qt. saucepan, 
heat sugars, butter, honey and cream to boiling 
over high heat. Add pecans to sugar mixture; heat 
to boiling. Remove from heat and stir in vanilla. 
Carefully pour pecan mixture over warm crust. 

5. Bake until edges of filling begin to set Cfilling 
will firm up as pastry cools), about 30 min. Cool in 
pan on wire rack until filling is firm to touch. 

6. When cool, lift foil, with pastry, from pan. Cut 
lengthwise into 4 strips, then cut each strip cross- 
wise into 8 pieces. Cut pieces diagonally in half. 

7. Refrigerate in airtight container between layers 
of waxed paper up to 1 week, or freeze up 

to 3 months. 

MAKES 64 TRIANGLES 


About 160 cals, 1g protein, 16 g carbs, 11 g fat (3 g sat), 
1g fiber, 76 mg sodium. 


CRANBERRY 
SHORTBREAD 


PREP 35 MINUTES PLUS CHILLING 
AND COOLING 
BAKE ABOUT 25 MINUTES PER BATCH 


1 lemon 

1c. butter (2 sticks), softened 
1% c. confectioners’ sugar 

Ye tsp. salt 

1 Ig. egg 
2% c. all-purpose flour 

¥% c. dried cranberries 

1c. pistachios, shelled (% c.), finely 

chopped (optional) 


1. From lemon, grate 1 Tbsp. peel 
and squeeze 1 Tbsp. juice. In lg. 
bowl, with mixer on med. speed, 
beat butter, sugar and salt until 
smooth and creamy. With mixer 
running, beat in egg, then lemon 
peel and juice. 

2. Add flour; beat on low until just 
blended. Stir in cranberries. 

3. Divide dough among 3 sheets 
waxed paper; roll into 1-in. logs. (If 
dough is sticky, chill 30 min. before 
rolling.) Wrap logs in waxed paper; 
refrigerate 45 min. or until firm. 

4. |f using, divide pistachios among 
logs; press into dough to coat. 
Wrap tightly in plastic wrap; refrig- 
erate at least 1 hr. or up to 1 week. 
5. Preheat oven to 300°F. Line 2 
cookie sheets with parchment. 

6. In batches, cut logs into %-in.- 
thick slices. Place 2 in. apart on 
cookie sheets. Bake 25 to 30 min. 
or until golden brown, rotating 
sheets between racks halfway 
through baking. Refrigerate re- 
maining dough while cookies bake. 
Cool baked cookies on wire racks. 
Repeat with remaining dough. 

7. Store in airtight container up to 
3 days, or freeze up to 1 month. 
MAKES ABOUT 5 DOZEN COOKIES 


About 60 cals, 1g protein, 7 g carbs, 3g 
fat (2 g sat), 35 mg sodium. 
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BEST BARS 


BROWN 
SUGAR- 
HAZELNUT 
BARS 


PREP 15 MINUTES PLUS COOLING 
BAKE ABOUT 25 MINUTES 


¥% c. butter (1% sticks), softened 
Ye c. brown sugar 
Ya tsp. salt 
1 Ig. egg 
1% tsp. vanilla extract 
2 c. all-purpose flour 
Ye c. hazelnut chocolate spread 
1 c. hazelnuts, toasted (see page 62), 
peeled and chopped 


1. Preheat oven to 375°F. Spray 13” 
by 9” metal baking pan with non- 
stick baking spray; line pan with 
foil, then spray foil. 

2. With mixer on med.-high speed, 
beat butter, brown sugar and 

salt until creamy. Beat in egg and 
vanilla. With mixer on low speed, 
beat in flour until just combined. 
Transfer to prepared pan. With 
lightly floured hands, spread into 
even layer. 

3. Bake 25 to 30 min. or until deep 
golden brown around edges. Cool 
completely on wire rack. 

4. Spread crust with hazelnut 
chocolate spread. Sprinkle with 
hazelnuts; press to adhere. Using 
foil, remove bar from pan. Cut into 
1¥%-in. sq. 

5. Store in airtight container be- 
tween layers of waxed paper up to 
3 days, or freeze up to 1 month. 
MAKES ABOUT 3 DOZEN BARS 


About 100 cals, 1g protein, 10 g carbs, 
6 g fat (3 g sat), 1g fiber, 30 mg sodium. 


variations 


PB&J BARS 


In step 3 of Hazelnut Bars, after 
baking, while crust is still warm, 
spread crust with % c. strawberry 
jam. Top with % c. peanut butter 
chips. Cool completely on wire 
rack. In step 4, cut into 1-in. sq. 
Store in airtight container between 
layers of waxed paper up to 3 

days, or freeze up to 1 month. 


MAKES ABOUT 42 BARS 


PISTACHIO 
THINS 


In step 1 of Hazelnut Bars, 
use 18” by 12” rimmed baking 
sheet instead of baking pan. 

In step 2, to butter, add % tsp. 
ground cinnamon and % tsp. 
ground nutmeg. Press dough 
into prepared pan in very thin, 
even layer. Sprinkle with % c. 
pistachios, very finely chopped; 
press nuts into dough. With pizza 
cutter or very sharp knife, cut 
dough lengthwise into 3-in.-wide 
rectangles, then crosswise to 
form 3-in. sq. Cut sq. diagonally 
into triangles. In step 3, bake 15 
to 17 min. or until golden. Cool 
completely on wire rack. Gently 
break triangles to separate. Store 
in airtight container between 
layers of waxed paper up to 3 
days, or freeze up to 1 month. 


MAKES ABOUT 4 DOZEN BARS 


_ APRICOT CRUMB 


BARS 


In step 1 of Hazelnut Bars, for 
topping, in med. bowl combine 
% c. all-purpose flour, % c. brown 
sugar, 3 Tbsp. softened butter and 
Ys tsp. ground cinnamon; pinch 
with fingers until clumps form. 
In step 3, bake only 15 min., then 
spread crust with % c. apricot jam. 
Sprinkle with topping. Bake 20 
min. or until top is golden brown. 
Cool completely on wire rack. In 
step 4, cut into 2-in. sq. Store in 
airtight container between layers 
of waxed paper up to 3 days, or 
freeze up to 1 month. 


MAKES ABOUT 2 DOZEN BARS 
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CHAPTER 3 


DROPS 


Chocolate chip, oatmeal, peanut 
butter...these irresistible cookies are 
the ones everyone wants! ee: 
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DELICIOUS DROPS 
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CHOCOLATE 
VOLCANO 
COOKIES 


PREP 10 MINUTES PLUS COOLING 
BAKE ABOUT 13 MINUTES 


\ 


1 Ib. confectioners’ sugar 
¥% c. unsweetened cocoa 
v2 tsp. salt 
4 Ig. egg whites 
1 Tbsp. vanilla extract 
1% c. semisweet or bittersweet 
chocolate chips 


1. Preheat oven to 350°F. Line 

2 cookie sheets with parchment 
paper; lightly coat with nonstick 
cooking spray. 

2. In Ig. bowl, whisk confectioners’ 
sugar, cocoa and salt. Add egg 
whites and vanilla and beat with 
wooden spoon until smooth. 

Fold in chocolate chips. Set dough 
aside 5 min. 

3. Drop dough by rounded Tbsp., 
2 in. apart, onto prepared cookie 
sheets. Bake 13 to 15 min. or until 
set and crackly. Let cool on cookie 
sheets 3 min. Then, with spatula, 
carefully transfer to wire racks 

to cool completely. 

4. Store in airtight container up 

to 3 days, or freeze up to 1 month. 
MAKES ABOUT 2 DOZEN COOKIES 


About 135 cals, 2 g protein, 27 g carbs, 
4g fat (2 g sat), 2 g fiber, 6 mg sodium. 
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OATMEAL-CHOCOLATE 
CHIP COOKIE PIZZA 


PREP 10 MINUTES PLUS COOLING 
BAKE 18 MINUTES 


c. all-purpose 
flour 

tsp. baking soda 
tsp. salt 

Tbsp. butter or 
margarine 

c. packed brown 
sugar 

c. granulated 
sugar 

lg. egg 

tsp. vanilla 
extract 

c. old-fashioned 
oats 

c. semisweet 
chocolate chips 
c. walnuts, 
chopped 


1. Preheat oven to 375°F. Line lg. cookie sheet 
with parchment paper. On a sheet of waxed 
paper, mix flour, baking soda and salt until 

well blended. 

2. In 3-qt. saucepan, melt butter on low. Remove 
pan from heat; with wire whisk, stir in brown 
sugar and granulated sugar until blended. Whisk 
in egg and vanilla extract. With wooden spoon, 
stir in flour mixture, then oats, chocolate chips 
and walnuts until combined. 

3. Spoon batter into center of prepared cookie 
sheet. With spatula, spread batter to an even 
8-in. round. Bake 18 min. or until cookie is golden 
brown. Let cool on cookie sheet on wire rack 

15 min. Transfer to cutting board lined with waxed 
paper; cut cookie into 12 wedges. 

4. Store in airtight container up to 3 days, 

or freeze up to 3 months. 

MAKES 12 COOKIES 


About 240 cals, 4 g protein, 29 g carbs, 14 g fat (6 g sat), 
2 g fiber, 145 mg sodium. 
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DELICIOUS DROPS 
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SPICED DROPS 


PREP 35 MINUTES 
BAKE 15 MINUTES PER BATCH 


2% 


c. all-purpose flour 
tsp. baking powder 
tsp. baking soda 
tsp. ground 
cinnamon 

tsp. ground ginger 
tsp. ground clove 
c. butter (1% 
sticks), softened 

c. sugar 

tsp. salt 

Ig. egg yolk 

Tbsp. light corn 
syrup 

tsp. vanilla extract 
tsp. almond extract 
c. coarse sugar 


1. Preheat oven to 375°F. In med. bowl, whisk 
flour, baking powder, baking soda, cinnamon, 
ginger and clove; set aside. 

2. With mixer on med.-high speed, beat 
butter, sugar and salt until creamy; beat in egg 
yolk, corn syrup and extracts. With mixer 

on med.-low speed, beat in flour mixture until 
just combined. 

3. With sm. (1-Tbsp.) cookie scoop, form 
dough into balls and roll in sugar. Place on 

lg. cookie sheet, 1 in. apart. 

4. Bake 15 min. or until edges are set. Transfer 
cookies to wire rack and cool completely. 

5. Store cookies in airtight container for 

up to 1 week, or freeze up to 3 months. 
MAKES ABOUT 42 COOKIES 


About 100 cals, 1g protein, 14 g carbs, 5 g fat 
(3 g sat), 80 mg sodium. 
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CRANBERRY- 
CHOCOLATE 
CHUNK 
COOKIES 


PREP 30 MINUTES PLUS CHILLING 
BAKE ABOUT 11 MINUTES PER BATCH 


2% c. all-purpose flour 

tsp. baking soda 

v2 tsp. salt 

¥% c. butter or margarine (1% sticks), 
softened 

¥_ c. packed dark brown sugar 

Ys c. granulated sugar 

3 Tbsp. light corn syrup 

2 

2 


—! 


Ig. eggs 
tsp. vanilla extract 
1% c. walnuts (6 ounces), toasted 
and chopped (see page 62) 
1 c. dried cranberries 
4 oz. white chocolate, chopped 
4 oz. semisweet chocolate, chopped 


1. Arrange 2 oven racks in upper 
and lower thirds of oven. Preheat 
oven to 375°F. Line 2 cookie sheets 
with parchment paper. 

2. Combine flour, baking soda 

and salt. In Ig. bowl, with mixer 
on med. speed, beat butter, sugars 
and corn syrup until just creamy. 
Beat in eggs and vanilla until 
blended. Reduce speed to low. 
Add half of flour mixture, beat 
until just blended, and repeat with 
remaining half of flour mixture. 
With wooden spoon, stir in two- 
thirds of walnuts, cranberries and 
chocolates. Refrigerate dough 

15 min., or up to 1 day. 

3. Drop dough by rounded Tbsp., 
2 in. apart, on prepared cookie 
sheets (refrigerate remaining 
dough). Bake 5 min. Working 
quickly, press some of the 
remaining walnuts, cranberries 
and chocolates into cookies. 

Bake 6 to 8 min. longer, until edges 
are golden brown. 

4. Transfer cookies to wire 

racks to cool. Repeat with 
remaining dough. 

5. Store cookies in airtight 
container up to 1 week, or freeze 
up to 1 month. 

MAKES ABOUT 3 DOZEN COOKIES 


About 170 cals, 2 g protein, 21g carbs, 
9g fat (4g sat), 1g fiber, 75 mg sodium. 


DELICIOUS DROPS 


CHEWY 
CHOCOLATE 
CHIP COOKIES 


PREP 25 MINUTES PLUS AT LEAST 24 
HOURS CHILLING 
BAKE 8 MINUTES PER BATCH 


3% c. all-purpose flour 
Ys c. cornstarch 
1% tsp. baking powder 
1% tsp. baking soda 
1% tsp. salt 
1% c. unsalted butter (2% sticks), 
at room temperature 
1% c. firmly packed dark brown sugar 
¥% c. granulated sugar 
lg. eggs 
Tbsp. vanilla extract 
Ib. bittersweet chocolate chunks 
c. walnuts or pecans, toasted 
(optional; see page 62) 


1. Combine flour, cornstarch, 
baking powder, baking soda and 
salt in a bowl. Set aside. 

2. Using a mixer fitted with paddle 
attachment, cream butter and 
sugars together until very light and 
fluffy, about 5 min. Add eggs, one 
at a time, mixing well after each 
addition. Stir in vanilla. Reduce 
speed to low, add dry ingredients 
and mix until just combined, 

5 to 10 sec. Drop chocolate pieces 
in and incorporate them without 
breaking them. Transfer dough to 
zip-seal plastic bag and refrigerate 
for 24 to 36 hrs., or up to 72 hrs. 
For longer storage, shape cookies 
as below and freeze flat in zip-seal 
bag up to 1 month. Thaw 20 min. 
before baking. 

3. When ready to bake, preheat 
oven to 350°F. Line a baking sheet 
with parchment paper. 

4. Scoop chilled dough by leveled 
Tbsp.-size scoop onto prepared 
baking sheet. Bake until golden 
brown at edges but still very soft 
in center (cookies will look very 
underbaked), 8 min. Transfer 
sheet to wire rack for 5 min. For 
chewiest cookies, cool completely 
on baking sheet. Repeat, or store 
remaining dough. 

5. Store in airtight container up to 
3 days, or freeze up to 3 months. 
MAKES ABOUT 64 2%2-INCH COOKIES 


About 125 cals, 2 g protein, 17 g carbs, 7 
g fat (4 g sat), 1g fiber, 87 mg sodium. 


PEANUT BUTTER COOKIES 


PREP 40 MINUTES PLUS COOLING 
BAKE 12 MINUTES PER BATCH 


2 


= 


= 


= 


= 


N 


= 


= 


c. all-purpose 
flour 

tsp. baking 
powder 

tsp. baking soda 
tsp. salt 

c. butter (2 
sticks), softened 
c. packed brown 
sugar 

c. plus 2 Tbsp. 
granulated 
sugar 

tsp. vanilla 
extract 

Ig. eggs 

jar (18 oz.) 
creamy peanut 
butter 

c. chopped 
peanuts 
(optional) 


GINGER 


PREP 40 MINUTES PLUS COOLING 
BAKE ABOUT 13 MINUTES PER BATCH 


Ye 


c. butter or 
margarine 

(1 stick) 

c. vegetable 
shortening 

c. light 
molasses 
Tbsp. baking 
soda 

c. all-purpose 
flour 

c. sugar 

c. buttermilk 
Tbsp. ground 
ginger 

tsp. salt 


1. Preheat oven to 350°F. Combine flour, baking 
powder, baking soda and salt. 

2. In lg. bowl, with mixer on med. speed, beat 
butter, brown sugar and 1c. granulated sugar 

2 min. or until creamy, occasionally scraping bowl 
with rubber spatula. Reduce speed to low; beat 
in vanilla, then eggs, 1 at a time, beating well after 
each addition. Add peanut butter; beat on med. 
2 min. or until creamy. Reduce speed to low; beat 
in flour mixture just until blended, occasionally 
scraping bowl. Stir in peanuts, if using. 

3. Drop dough by rounded measuring Tbsp., 

2 in. apart, on ungreased Ig. cookie sheet. Place 
remaining 2 Tbsp. granulated sugar on a plate 

or sheet of waxed paper. Dip tines of a fork in 
sugar, then press twice into top of each cookie, 
making a crisscross pattern. 

4. Bake cookies 12 to 14 min. or until lightly 
browned at edges. Cool cookies on cookie sheet 
2 min. Transfer cookies to wire rack to cool com- 
pletely. Repeat with remaining dough and sugar. 
5. Store in airtight containers up to 2 weeks, 

or freeze up to 3 months. 

MAKES ABOUT 6 DOZEN COOKIES 


About 105 cals, 2 g protein, 10 g carbs, 7 g fat (3 g sat), 
1g fiber, 120 mg sodium. 


COOKIES 


1. Preheat oven to 350°F. Grease 2 lg. cookie 
sheets. 

2. In sm. saucepan, heat butter and shortening 
over med.-low heat until melted, swirling 

pan occasionally. 

3. In Ig. bowl, with whisk, mix molasses and 
baking soda. Add butter mixture, flour, sugar, 
buttermilk, ginger and salt, and stir until blended. 
4. Drop dough by rounded measuring Tbsp., 

3 in. apart, on prepared cookie sheets. Bake 
cookies 13 to 15 min., rotating sheets between 
racks halfway through baking. 

5. Cool cookies on cookie sheets 1 min.; with wide 
spatula, transfer to wire racks to cool completely. 
Repeat with remaining dough. 

6. Store in airtight container up to 1 week, 

or freeze up to 3 months. 


MAKES ABOUT 42 COOKIES 
About 110 cals, 1g protein, 18 g carbs, 4 g fat (2 g sat), 
135 mg sodium. 


GOODHOUSEKEEPING.COM 33 


DELICIOUS DROPS 


BLACK AND WHITE COOKIES 


PREP 20 MINUTES PLUS SETTING 
BAKE ABOUT 15 MINUTES 


2 


— 


c. all-purpose 
flour 

tsp. baking soda 
tsp. salt 

Tbsp. butter or 
margarine (1% 
sticks), softened 
c. granulated 
sugar 

Ig. eggs 

tsp. vanilla 
extract 

c. buttermilk 

c. confectioners’ 
sugar 

Tbsp. light corn 
syrup 

to 10 tsp. water, 
warmed 

c. unsweetened 
cocoa 


1. Preheat oven to 350°F. In sm. bowl, stir together 
flour, baking soda and salt. 

2. In lg. bowl, with mixer on med. speed, beat 
butter and granulated sugar until creamy. Beat in 
eggs and vanilla until blended. On low speed, add 
flour mixture alternately with buttermilk; begin and 
end with flour mixture. Beat just until combined. 
3. Drop dough by % c., 3 in. apart, on two 
ungreased lg. cookie sheets. Bake until tops spring 
back when touched, 15 to 17 min. Transfer cookies 
to wire racks to cool. 

4. When cookies are cool, in bowl, mix 1% c. 
confectioners’ sugar, 1 Tosp. corn syrup and 5 to 6 
tsp. water to spreading consistency. Turn cookies, 
flat side up. Spread glaze over half of each cookie. 
Let set 20 min. 

5. Prepare chocolate glaze: In bowl, stir together 
2 c. confectioners’ sugar, cocoa, 1 Tosp. corn syrup 
and 3 to 4 tsp. water to spreading consistency. 
Spread over unglazed half of each cookie. Let 
glaze set, at least 1 hr. 

6. Store cookies in airtight container between 
layers of waxed paper up to 3 days, or freeze 

up to 1 month. 

MAKES 12 COOKIES 


About 280 cals, 3 g protein, 46 g carbs, 9 g fat (6 g sat), 
1g fiber, 53 mg cholesterol, 190 mg sodium. 
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FLORENTINES 


PREP 40 MINUTES PLUS COOLING 
BAKE 10 MINUTES PER BATCH 


¥% c. butter (1% sticks), cut into pieces 
v2 c. heavy or whipping cream 

2 Tbsp. light corn syrup 

1 c. sugar 

Y% c. all-purpose flour 

2 c. slivered almonds, finely chopped 
1 c. candied orange peel, finely 

chopped 
8 oz. semisweet chocolate, melted 
8 dozen pecan halves (optional) 


1. Preheat oven to 350°F. 

Line 2 lg. cookie sheets with 
parchment paper. 

2. In 1-qt. saucepan, melt butter 
with cream, corn syrup, sugar 

and flour, stirring frequently. 
Remove saucepan from heat; stir in 
almonds and candied orange peel. 
3. Drop batter by rounded 
measuring tsp., 2 in. apart, on 
prepared cookie sheets. (Do not 
place more than 6 cookies 

ona sheet.) 

4. Bake just until set, about 10 
min. Cool on cookie sheets on 
wire racks 1 min. With wide metal 
spatula, transfer cookies to wire 
racks to cool. If cookies become 
too hard to remove, return sheet 
to oven briefly to soften cookies. 
Repeat with remaining batter. 

5. Place cookies on parchment; 
drizzle each cookie with melted 
chocolate. Top each with a pecan 
half, if desired. Let stand until 
chocolate has set. 

6. Store in airtight containers 
between layers of waxed paper up 
to 3 days, or freeze up to 1 month. 


MAKES ABOUT 8 DOZEN COOKIES 
About 70 cals, 1g protein, 8 g carbs, 
5 g fat (2 g sat), 15 mg sodium. 


PREP TIP 


FOR EVEN BAKING, 
MAKE SURE EACH 
BALL OF RAW 
COOKIE DOUGH IS 
THE SAME SIZE. 


DELICIOUS DROPS 
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SPREADING: RUN LUKEWARM, THEN 4 
COOL WATER OVER BACKS OF SHEETS. 


CRANBERRY-PISTACHIO 
LACE COOKIES 


PREP 20 MINUTES PLUS COOLING 
BAKE ABOUT 7 MINUTES 


% 
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c. old-fashioned 
oats 

c. shelled 
pistachios 

c. dried 
cranberries 

c. all-purpose 
flour 

c. sugar 

tsp. ground 
cinnamon 
tsp. baking 
powder 
Pinch salt 

c. butter or 
margarine (1 
stick), melted 
Tbsp. heavy 
cream 

Tbsp. light corn 
syrup 

tsp. vanilla 
extract 

oz. white 
chocolate, 
melted 
(optional) 


1. Arrange racks in top and bottom thirds of oven. 


Preheat oven to 375°F. Line 2 Ig. cookie sheets 
with parchment paper. 

2. In food processor with knife blade attached, 
pulse oats and pistachios just until finely 
chopped. Transfer to lg. bowl. To food processor 
bowl, add cranberries. Pulse until finely 
chopped; set aside. 

3. To bowl with oats, add flour, sugar, cinnamon, 
baking powder and salt; whisk to combine. 

4. With mixer on low speed, beat butter, cream, 
corn syrup and vanilla until well combined. 

In batches, add flour mixture to butter mixture, 


beating well between additions. Stir in cranberries. 


5. Using measuring tsp., drop level spoonfuls of 
batter onto prepared cookie sheets, 3 in. apart. 
Bake 7 to 8 min. or until golden brown, rotating 
racks halfway through baking. Slide cookies, still 
on parchment, onto wire racks to cool. Repeat 
with remaining dough and cooled, newly lined 
cookie sheets. 

6. Drizzle cooled cookies with white chocolate, 
if desired. Refrigerate until chocolate sets. 

7. To make ahead: Store cookies, without 
chocolate, in airtight container up to 1 week, 

or freeze up to 1 month. Drizzle with chocolate 
and refrigerate up to 1 day. 


MAKES ABOUT 6 DOZEN COOKIES 
About 30 cals, 4 g carbs, 2 g fat (1 g sat), 15 mg sodium. 


APRICOT- 
OATMEAL 
COOKIES 


PREP 40 MINUTES PLUS COOLING 
BAKE ABOUT 14 MINUTES PER BATCH 


1 c. butter or margarine 
(2 sticks), softened 

1 c. packed light brown sugar 
2 c. granulated sugar 

2 Ig. eggs 
1% c. all-purpose flour 

1 tsp. baking soda 

1 tsp. ground cinnamon 

1 tsp. almond extract 

Ya tsp. salt 

3 c. oats, uncooked 

1 c. chopped dried apricots 
¥% c. dried cranberries 

% c. sweetened flaked coconut 
¥% c. slivered almonds, toasted 


1. Preheat oven to 350°F. 

2. In Ig. bowl, with mixer on med. 
speed, beat butter and sugars 

2 min. or until creamy, occasionally 
scraping bowl. Reduce speed to 
low; beat in eggs, flour, baking 
soda, cinnamon, almond extract 
and salt until blended. Stir in oats 
and remaining ingredients. 

3. Drop dough by rounded 
measuring Tbsp., 2 in. apart, 

on 2 ungreased cookie sheets. 
Bake cookies 14 to 15 min. or 

until tops are golden. Cool cookies 
on wire racks. Repeat with 
remaining dough. 

4. Store cookies in airtight 
container up to 1 week, or freeze 
up to 1 month. 

MAKES ABOUT 54 COOKIES 


About 130 cals, 3 g protein, 18 g carbs, 
6 g fat (3 g sat), 2 g fiber, 85 mg sodium. 
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COCONUT MACAROONS 


PREP 45 MINUTES 
BAKE ABOUT 25 MINUTES 


14 


= 


= 


oz. sweetened 
flaked coconut 
can (14 oz.) 
sweetened 
condensed milk 
tsp. vanilla 
extract 
extra-lg. egg 
whites, at room 
temperature 
tsp. kosher salt 
oz. semisweet 
chocolate 


1. Preheat oven to 325°F. Line 2 Ig. cookie sheets 
with parchment paper. 

2. In lg. bowl, mix coconut, condensed milk and 
vanilla until combined. In med. bowl, with mixer 
fitted with whisk attachment, on high speed, whip 
egg whites and salt until med.-firm peaks form. 
Carefully fold egg whites into coconut mixture. 
3. With sm. ice-cream scoop, or in two rounded- 
tsp. portions, drop batter onto prepared cookie 
sheets. Bake 25 to 30 min. or until golden 

brown. With metal spatula, transfer cookies 

to wire racks to cool. 

4. Microwave chocolate in glass bowl on High 

1% to 2 min.; stir until smoooth. Dip bottoms of 
macaroons into chocolate; place on waxed paper 
to set, about 30 min. 

5. Store in airtight container between layers 

of waxed paper up to 2 days, or freeze up 

to 1 month. 


MAKES ABOUT 28 MACAROONS 
About 120 cals, 2 g protein, 15 g carbs, 6 g fat (5 g sat), 
1g fiber, 75 mg sodium. 
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MOLASSES- 
SPICE 
COOKIES 


PREP 15 MINUTES 
BAKE ABOUT 13 MINUTES PER BATCH 


2 c. all-purpose flour 
1% tsp. baking soda 

1 tsp. ground ginger 

Y tsp. ground cinnamon 

Ys tsp. salt 

Y% tsp. finely ground black pepper 
¥% tsp. ground cloves 

Y% tsp. dry mustard 

2 c. butter (1 stick), softened 
¥%, c. packed dark brown sugar 
v2 c. light (mild) molasses 


1 Ig. egg 
1 tsp. vanilla extract 


1. Preheat oven to 350°F. In sm. 
bowl, stir together flour, baking 
soda, ginger, cinnamon, salt, 
pepper, cloves and mustard. 

2. In lg. bowl, with mixer on med. 
speed, beat butter and brown 
sugar until smooth. Beat in 
molasses until combined. On low 
speed, beat in egg and vanilla 
until blended. Beat in flour mixture 
until combined. 

3. Drop dough by rounded 
measuring Tbsp., 3 in. apart, on 

2 ungreased cookie sheets. Bake 
13 to 15 min., rotating cookie sheets 
between upper and lower oven 
racks halfway through. Set cookie 
sheets on wire racks to cool 

2 min. Transfer cookies to racks 
to cool completely. Repeat with 
remaining dough. 

4. Store in airtight container up to 
1 week, or freeze up to 3 months. 


MAKES ABOUT 42 COOKIES 
About 70 cals, 1 g protein, 11 g carbs, 
2 g fat (1g sat), 85 mg sodium. 
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CHOCOLATE- 
HAZELNUT 
MACAROONS 


PREP 30 MINUTES 
BAKE ABOUT 10 MINUTES PER BATCH 
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1 c. hazelnuts 

1 c. sugar 
% c. unsweetened cocoa 

1 oz unsweetened chocolate, chopped 
Ye tsp. salt 

2 Ig. egg whites 

1 tsp. vanilla extract 


1. Preheat oven to 350°F. Toast and 
skin hazelnuts (see page 62). Line 
2 lg. cookie sheets with foil; do not 
grease foil. 

2. In food processor, process 
toasted hazelnuts, sugar, cocoa, 
chocolate and salt until nuts and 
chocolate are finely ground. Add 
egg whites and vanilla. 

3. Drop dough by rounded tsp., 
using another spoon to release 
batter, 2 in. apart, on prepared 
cookie sheets. Bake until tops 

feel firm when pressed lightly, 

10 min., rotating cookie sheets 
between upper and lower oven 
racks halfway through. Set cookie 
sheets on wire racks to cool 2 min. 
Transfer cookies to racks to cool 
completely. Repeat with remaining 
cookie dough, if necessary. 

4. Store in airtight container up 

to 3 days, or freeze up to 3 months. 


MAKES ABOUT 30 COOKIES 
About 60 cals, 1g protein, 8 g carbs, 
3 g fat (1 g sat), 15 mg sodium. 


OATMEAL-RAISIN COOKIES 


PREP 35 MINUTES 
BAKE ABOUT 12 MINUTES PER BATCH 


lz 
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c. all-purpose 
flour 

tsp. baking soda 
tsp. salt 

c. granulated 
sugar 

c. packed brown 
sugar 

c. butter (1% 
sticks), softened 
Ig. eggs 

tsp. vanilla 
extract 

c. old-fashioned 
oats, uncooked 
c. dark seedless 
raisins or dried 
cherries 

c. semisweet 
chocolate chips 
(optional) 


1. Preheat oven to 350°F. Grease 2 lg. cookie 
sheets. On waxed paper, combine flour, baking 
soda and salt until blended. 

2. In lg. bowl, with mixer on med. speed, beat 
both sugars and butter until creamy. Beat 

in eggs, one at a time, beating well after each 
addition. On low speed, gradually beat in flour 
mixture just until blended. With wooden spoon, 
stir in oats, dried fruit and chocolate chips, 

if using, until well combined. 

3. Drop dough by rounded measuring Tbsp., 

2 in. apart, on prepared cookie sheets. Bake 

12 to 14 min. Transfer cookies to wire racks 

to cool. Repeat with remaining dough. 

4. Store in airtight container up to 3 days, 

or freeze up to 3 months. 

MAKES ABOUT 54 COOKIES 


About 100 cals, 1g protein, 15 g carbs, 4 g fat 
(2 g sat), OO mg sodium. 
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Get out the food coloring, sanding 
~ sugar and sprinkles for these — 
quintessential holiday cookie 
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CUT-OUTS 


ORNAMENTAL FROSTING 


USE THIS VERSATILE BASIC MIXTURE TO DECORATE 
ALL YOUR HOLIDAY COOKIES 


1 pkg. (16 oz.) 1. In bowl, with mixer at med. speed, beat 
confectioners’ confectioners’ sugar, meringue powder and water 
suger ; until blended and mixture is so stiff that knife 

3 Tbsp. meringue . 
powder (see drawn through it leaves a clean-cut path, 

Note) about 5 min. 

¥% c. warm water 2. If you like, tint frosting with food colorings 
Assorted food as desired; keep covered with plastic wrap to 
colorings divi t 
(optional) prevent drying out. 


3. With sm. spatula, artists’ paintbrushes or 
decorating bags with sm. writing tips, decorate 
cookies with frosting. (You may need to thin 
frosting with a little warm water to obtain the 
right spreading or piping consistency.) 


MAKES 3 CUPS 
Each Tbsp. about 40 cals, 10 g carbs, 3 mg sodium. 


NOTE: Meringue powder is available in specialty stores 


wherever cake-decorating equipment is sold. 
Or, contact Wilton Industries, wilton.com. 


CLASSIC SUGAR COOKIES 


PREP 1 HOUR 30 MINUTES PLUS CHILLING AND COOLING 
BAKE ABOUT 12 MINUTES PER BATCH 


3 c. all-purpose 1. In Ig. bowl, combine flour, baking powder and 
” Ee bali salt. In another Ig. bowl, with mixer on low speed, 
powder beat butter and sugar until blended. Increase 
Ys tsp. salt speed to high; beat until light and fluffy, about 
1 c. butter (2 5 min. Reduce speed to low; beat in eggs and 
sticks), softened —_ vanilla until well mixed, then beat in flour 
Be is Sugar mixture just until blended. Divide dough into 
1 ea alls 4 equal pieces; flatten each into a disk. Wrap each 
extract disk in plastic wrap and refrigerate overnight. 
Ornamental 2. Preheat oven to 350°F. Remove 1 piece 
Frosting, if of dough from refrigerator. On lightly floured work 


desired (recipe 


aes 43 
above) surface, roll dough until slightly less than a % in. 


thick. With 3- to 4-in. cookie cutters, cut dough 
into as many cookies as possible; reserve trim- 
mings. Place cookies, 1 in. apart, on 2 ungreased 
lg. cookie sheets. 

3. Bake until edges are golden, 12 to 15 min. 
Transfer cookies to wire racks to cool. Decorate 
with Ornamental Frosting, if desired. Repeat with 
remaining dough and trimmings. 

4. Store in airtight containers between layers 
of waxed paper up to 2 weeks, or freeze 

up to 3 months. 


MAKES ABOUT 76 COOKIES SS 
About 60 cals, 1g protein, 8 g carbs, 3 g fat (2 g sat), x : 
47 mg sodium. 


decorating: 


A SHORT AND 
SWEET GUIDE 


These methods work their 
magic in minutes and are 
fun to do with kids. 


BEFORE-BAKING BRUSHES 
EGG-YOLK WASH. Beat 1 Ig. egg 
yolk with % tsp. water. Divide 
beaten egg among a few sm. cups 
and tint each with food coloring. 
MILK PAINT. Tint a couple of 
Tbsp. evaporated milk with food 
coloring for an old-fashioned 
glazed look. 


AFTER-BAKING FLOURISHES 
SUGAR COATING. Boil 1 c. light 
corn syrup for 1 min., stirring. 
Brush syrup on cookie; dust with 
colored sugar crystals, sprinkles 
or candy decors. Or, fill sm. bowls 
with trimmings, and dip brushed 
side of cookie into bowl 

to decorate. 

FAST FROSTING. Whisk 1% c. 
confectioners’ sugar with 

1 to 2 Tbsp. milk until blended; tint 
with desired food coloring and 
brush on cookies. 

MARBLING. Brush on an even 
coat of Ornamental Frosting. With 
tip of sm. paintbrush, drop dots 
of another frosting color on top. 
Using a toothpick, drag the edges 
of the colored dots through the 
base frosting in a swirling motion 
to create fanciful designs. 
CANDY LAND. Frost cookies with 
store-bought frosting, then press 
on chocolate chips, miniature 
marshmallows, gumdrops or 
gummy candy. 

HOT CHOCOLATE. Melt white 

or dark chocolate; pour into sm. 
self-sealing plastic bag. Snip % in. 
off a bottom corner of bag (this 
is your decorating tip). Drizzle 
over baked cookies. Variations: 
Write names, draw simple shapes 
such as hearts and stars, or use 
the chocolate as a glue to anchor 
decors or candies. Allow 2 hrs. or 
more to dry. 
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chocolate 


BASIC HOLIDAY "~ 
COOKIE DOUGH 


2% c. all-purpose flour 

Y% tsp. baking soda 

Y tsp. salt 
1 c. butter (2 sticks), softened 

¥% c. granulated sugar 4 ‘ i . 
1 lg. egg Pre. Sik, oT 
1 tsp. vanilla extract cranberry-spice 

cookies 


——s 


Yes 


y 


SW) 


1. On waxed paper, combine flour, 
baking soda and salt. 

2. In Ig. bowl, with mixer on med. 
speed, beat butter and sugar 1 
min. or until creamy, occasionally 
scraping bow! with rubber spatula. 
Add egg and vanilla; beat until 
well mixed. Reduce speed to low; 
gradually beat in flour mixture just . \ nideehocolotes — a - a ae 
until blended. 


dipped . ic edding 

peppermint . cookies™- ite 
sticks . ‘ 
P. 83 


3. Follow directions for your choice 
of cookie. 


RREPAIP 


ALWAYS USE BUTTER FOR THE 
MOST WORKABLE DOUGH. 
MARGARINES AND SPREADS ARE 
OFTEN TOO SOFT TO PRODUCE 
A COOKIE THAT CAN BE ROLLED 
OR SHAPED EASILY. 


FIG-FILLED 
MOONS 


PREP 1/2 HOURS PLUS CHILLING AND 
COOLING 
BAKE ABOUT 12 MINUTES PER BATCH 


Basic Holiday Cookie Dough 
(opposite) 
1 Ig. orange 
5 oz. dried Mission figs, stems 
removed (about 1c.) 
Ye c. walnuts 
Y% c. raisins 
Ys c. honey 
1% tsp. ground cinnamon 
1 Ig. egg, lightly beaten 
Coarse sugar crystals (optional) 


1. Prepare Basic Holiday Cookie 
Dough; divide into 3 pieces. Flatten 
each piece into a disk; wrap each in 
plastic wrap. Refrigerate dough at 
least 2 hrs., until firm enough to roll. 
2. Meanwhile, from orange, grate 12 
tsp. peel and squeeze 3 Tbsp. juice. 
In food processor, combine orange 
peel and juice, figs, walnuts, raisins, 
honey and cinnamon. Pulse until fig 
mixture is well blended but still has 
a coarse texture. Cover filling and 
set aside. 

3. Preheat oven to 350°F. Between 
2 sheets of waxed paper, roll 1 disk 
of dough ¥% in. thick. Remove top 
sheet of waxed paper. With floured 
2%-in. scalloped round biscuit 

or cookie cutter, cut out as many 
cookies as possible. Wrap and 
refrigerate trimmings to reroll later. 
4. Carefully place cookies, 1 in. 
apart, on ungreased lg. cookie 
sheet. Spoon 1 tsp. fig filling onto 
center of each cookie. Fold each 
cookie in half over filling; brush 
with egg. Sprinkle with sugar crys- 
tals, if desired. 

5. Bake cookies 12 to 15 min. or until 
tops are golden brown. Transfer 
cookies to wire rack to cool. Repeat 
with remaining dough, dough trim- 
mings, fig filling and egg. 

6. Store in airtight container up to 

1 week, or freeze up to 3 months. 


MAKES 4 DOZEN COOKIES 
About 100 cals, 1g protein, 13 g carbs, 


5 g fat (3 g sat), 1g fiber, 65 mg sodium. 


CHOCOLATE PINWHEELS 


PREP 30 MINUTES PLUS FREEZING AND COOLING 
BAKE ABOUT 10 MINUTES PER BATCH 


Basic Holiday 
Cookie Dough 
(opposite) 

¥s c. mini semisweet 
chocolate chips 

Y c. confectioners’ 
sugar 

1 oz. unsweetened 
chocolate, melted 

2 Tbsp. unsweetened 
cocoa powder 

2 Tbsp. all-purpose 
flour 


1. Prepare Basic Holiday Cookie Dough. 
Transfer half of dough to another bowl. Stir 
chips, sugar, chocolate and cocoa into half. Stir 
2 Tbsp. flour into other half. 

2. On sheet of waxed paper, roll chocolate 
dough into a 14” by 10” rectangle. Repeat with 
plain dough. Place plain dough rectangle, 
waxed paper side up, on top of chocolate 
rectangle. Peel off top sheet of waxed paper. 
Starting from long side, tightly roll, jelly-roll 
fashion, into log, lifting bottom sheet of paper 
to help roll. Cut log crosswise in half. Wrap and 
freeze 2 hrs. or refrigerate overnight. 

3. Preheat oven to 350°F. With sharp knife, 
cut 1 log crosswise into Y%-in.-thick slices. Place 
slices, 2 in. apart, on ungreased Ig. cookie 
sheet. Bake cookies 10 to 12 min. or until lightly 
browned. Transfer cookies to wire racks to 
cool. Repeat with remaining log. 

4. Store cookies in airtight container up 

to 1 week, or freeze up to 3 months. 


MAKES 4 DOZEN COOKIES 
About 90 cals, 1g protein, 10 g carbs, 5 g total fat 
(3 g sat), 60 mg sodium. 


CRANBERRY-SPICE COOKIES 


PREP 40 MINUTES PLUS FREEZING AND COOLING 
BAKE ABOUT 14 MINUTES PER BATCH 


Basic Holiday 
Cookie Dough 
(opposite) 

Y% c. dried cranberries, 
finely chopped 

Y c. crystallized 
ginger, finely 
chopped 

2 tsp. grated fresh 
orange peel 

1 tsp. pumpkin-pie 
spice 

3 Tbsp. green sugar 
crystals 

3 Tbsp. red sugar 
crystals 


1. Prepare Basic Holiday Cookie Dough. In step 
2, stir in cranberries, ginger, orange peel and 
pumpkin-pie spice, along with flour until well 
mixed. Divide dough in half. 

2. Using hands on sides, shape each half into 
10-in.-long squared-off logs. Wrap each in 
plastic wrap and freeze until firm enough to 
slice, 2 hrs., or refrigerate overnight. (Logs can 
be frozen up to 1 month.) 

3. Preheat oven to 350°F. On 1 sheet waxed 
paper, place green sugar. Unwrap 1 log and 
press sides in sugar to coat. Cut log into 
Y-in.-thick slices. Place slices, 1 in. apart, on 
ungreased Ig. cookie sheet. Bake cookies 14 
to 16 min. or until golden. Transfer cookies to 
wire rack to cool. Repeat with red sugar and 
second log. 

4. Store in airtight container up to 1 week, or 
freeze up to 3 months. 

MAKES 5 DOZEN COOKIES 


About 70 cals, 1g protein, 9 g carbs, 3 g fat (2 g sat), 
50 mg sodium. 
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CUT-OUTS 


WHOLE-WHEAT 
SUGAR COOKIES 


PREP 1 HOUR PLUS CHILLING 
BAKE ABOUT 10 MINUTES PER BATCH 


1 c. all-purpose On waxed paper, combine flours, baking 
flour powder and salt. 
1 c. white whole- 4 . 
In lg. bowl, with mixer on low speed, beat 
wheat flour : : 
% tsp. baking sugar and vegetable oil spread until blended. 
powder Increase speed to high; beat until light and 
% tsp. salt creamy, about 3 min., occasionally scraping 
1 c. sugar 


bowl with rubber spatula. Reduce speed to low; 


Y c. trans-fat-free B : : A 
: beat in egg and vanilla, then flour mixture just 


vegetable oil 


spread (60% until blended. 
to 70% oil) Divide dough in half; flatten each half into 
1 Ig. egg a disk and wrap in plastic wrap. Refrigerate 


2 tsp. vanilla 


until dough is firm enough to roll, about 2 hrs. 
extract 


Preheat oven to 375°F. 
On lightly floured work surface, roll 
1 piece dough % in. thick. With 2-in. cookie 
cutters, cut out as many cookies as possible; 
wrap and refrigerate trimmings. Place cookies, 
lin. apart, on 2 ungreased cookie sheets. 
Bake cookies until lightly browned, 
10 to 12 min. Transfer cookies to wire 
racks to cool. Repeat with remaining dough 
and trimmings. 
Store in airtight container up to 5 days, 
or freeze up to 3 months. 


MAKES ABOUT 6 DOZEN COOKIES 
About 35 cals, 1g protein, 5 g carbs, 1g fat, 
20 mg sodium. 


variation 


BERRY-ORANGE 
LINZER JEWELS 


Prepare Whole-Wheat Sugar Cookies as directed; in step 
2, add 1 tsp. grated orange peel with egg and vanilla. Chill, 
roll and cut dough as described in steps 3 and 5, but use 
scalloped 2-in. round cookie cutter. Use sm. scalloped round 
cutter to cut out centers of half the cookies. Bake and cool 
as described in step 6. When cookies are cool, if desired, sift 
confectioners’ sugar through sieve over cookies with cut- 
out centers. Using % c. seedless red raspberry jam, spread 
scant % tsp. jam on each whole cookie; top with cookie with 
cut-out center. Store in airtight container between layers of 
waxed paper up to 2 weeks, or freeze up to 3 months. 


MAKES ABOUT 3 DOZEN COOKIES 
About 70 cals, 2 g protein, 10 g carbs, 2 g fat, 40 mg sodium. 
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PREP TIP. 


WORK QUICKLY SO THE 
HEAT OF YOUR HANDS 
DOESN’T MELT THE 
BUTTER IN THE DOUGH 
AND MAKE IT STICKY. 


whole 
grain 
“white” 


flour 


Milled from an 
albino variety 
of wheat, white 
whole-wheat flour 
has the same levels 
of fiber, nutrients 
and minerals as 
traditional whole 
wheat, but it’s not 
as grainy. It’s ideal 
for all whole-grain 
recipes and can 
be substituted for 
up to half of the 
all-purpose flour 
in many other 
recipes without 
substantially 
changing the taste. 


CUT-OUTS 


NUTMEG BELLS 


PREP 1 HOUR PLUS CHILLING, COOLING AND DECORATING 
BAKE ABOUT 10 MINUTES PER BATCH 


2 


2 
4 


c. butter (4 
sticks), softened 
c. sugar 

Ig. eggs 

tsp. vanilla 
extract 

c. all-purpose 
flour 

tsp. baking 
powder 

tsp. salt 

tsp. ground 
nutmeg 
Ornamental 
Frosting 
(optional, see 
page 44) 


1. In lg. bowl, with mixer at med. speed, beat 
butter and sugar until creamy, about 3 min. 
Reduce speed to low; beat in eggs and vanilla 
until blended. Gradually beat in flour, baking 
powder, salt and nutmeg until well blended. 

2. Divide dough into 6 equal pieces; flatten each 
into a disk. Wrap each disk in plastic wrap 

and refrigerate until dough is firm enough to roll, 
at least 2 hrs. 

3. Preheat oven to 325°F. On lightly floured work 
surface, roll 1 piece dough ¥% in. thick. With 3%-in. 
bell-shaped cookie cutter, cut dough into as 
many cookies as possible; wrap and refrigerate 
trimmings. Place cookies, 1 in. apart, on ungreased 
lg. cookie sheets. 

4. Bake until lightly browned, 10 to 12 min. 
Transfer cookies to wire rack. Repeat with 
remaining dough and trimmings. 

5. When cookies are cool, prepare Ornamental 
Frosting, if using, to decorate cookies; let dry 
completely, about 1 hr. 

6. Store cookies in airtight container up to 

1 week, or freeze up to 3 months. 

MAKES ABOUT 3 DOZEN COOKIES (WITHOUT FROSTING) 


About 75 cals, 1g protein, 11 g carbs, 3 g fat (2 g sat), 
90 mg sodium. 
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GINGERBREAD 
CUTOUTS 


PREP 35 MINUTES PLUS CHILLING 
AND COOLING 
BAKE ABOUT 10 MINUTES PER BATCH 


3% c. all-purpose flour 
2 tsp. ground ginger 
1 tsp. baking soda 
1 tsp. ground cinnamon 
Ye tsp. ground nutmeg 
Y tsp. ground cloves 
Ys tsp. salt 
¥% c. butter (1% sticks), softened 
¥% c. sugar 
Ye c. unsulfured molasses 


1 Ig. egg 
Ornamental Frosting (optional, see p. 44) 
Sanding sugar (optional) 
1. In med. bowl, whisk flour, ginger, 
baking soda, cinnamon, nutmeg, 
cloves and salt. 
2. In Ig. bowl, with mixer on med. 
speed, beat butter and sugar until 
creamy. Beat in molasses and egg 
until well blended. Beat in flour 
mixture until combined. Divide 
dough into 3 equal pieces; place 
each between 2 lg. sheets waxed 
paper. With rolling pin, roll dough 
to %-in. thickness. Refrigerate, on 
cookie sheet, until firm and cold, at 
least 2 hrs. 
3. Preheat oven to 350°F. Remove 
waxed paper from one portion of 
dough and place on lightly floured 
surface. With 3- to 4-in. cookie 
cutters, cut out as many cookies as 
possible. Place cookies, 1 in. apart, 
on ungreased cookie sheets. 
4. Bake 10 to 12 min. or until set and 
just slightly darker at the edges. 
Cool on cookie sheets on wire racks 
1 min.; transfer cookies to wire racks 
to cool. Gather trimmings to roll and 
chill for reuse. 
5. When cookies are cool, prepare 
Ornamental Frosting, if using; use 
to decorate cookies as desired. 
Allow frosting to dry completely, 
about 1 hr. 
6. Store in airtight container 
between layers of waxed paper 
up to 2 weeks, or freeze up to 
3 months. 


MAKES ABOUT 2 DOZEN COOKIES 
About 160 cals, 2 g protein, 24 g carbs, 
6 g fat (4 g sat), 1g fiber, 135 mg sodium. 


“DECORATING TIP 


|. BEFORE BAKING, USE- 
OA DRINKING STRAW TO MAKE 
|) A\HOLE IN EACH COOKIE. 
LOOP AND TIE NYLON FISHING 
F “LINE THROUGH EACH HOLE, 

| THEN HANG COOKIES AS 

- | DECORATIONS. 
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PREP 2 HOURS 


Vp STAINED-GLASS STARS 


BAKE 10 MINUTES PER BATCH 


4% c. all-purpose flour 
3. tsp. baking 
powder 
v2 tsp. salt 
1% c. butter or 
margarine (3 
sticks), softened 
c. sugar 
Ig. eggs 
Tbsp. milk 
tsp. freshly grated 
lemon peel or 
vanilla extract 
2 pkg. (10 to 12 oz. 
each) hard candy, 
such as sour balls, 
in assorted colors 


BRNNN 


1. In lg. bowl, mix flour, baking powder and salt 
until blended. In another lg. bowl, with mixer 
at med. speed, beat butter and 1% c. sugar 
until light and fluffy. Beat in eggs, milk and 
lemon peel until well combined. Reduce speed 
to low; beat in flour mixture just until blended. 
Divide dough in half and shape each half 

into 2 balls; flatten balls into disks and wrap 
each in plastic wrap. Refrigerate at least 2 hrs. 
or up to overnight. 

2. While dough is chilling, group candies by 
color, and place in separate heavy-duty zip- 
tight plastic bags. Place 1 bag on a towel- 
covered work surface. With meat mallet or 
rolling pin, lightly crush candy into sm. pieces. 
Repeat with remaining candy. 

3. Preheat oven to 350°F. Line 2 Ig. cookie 
sheets with foil. On lightly floured surface, roll 
1 disk of dough % in. thick; keep remaining 
dough refrigerated. With floured 3-in. assorted 
cookie cutters, cut dough into as many cookies 
as possible; reserve trimmings for rerolling. 
Place cut-out cookies on foil-lined cookie 
sheets. With mini cookies cutters, canapé 
cutters or knife, cut one or more sm. shapes 
from each lg. cookie; remove sm. cut-out 
pieces and reserve for rerolling. Place some 
crushed candy in cutouts of each cookies. 

4. Bake until lightly browned, 10 to 12 min. 
Cool cookies completely on sheets 

on wire racks. Repeat with remaining dough 
and trimmings. 

5. Store cookies in airtight containers between 
layers of waxed paper up to 2 weeks. 


MAKES ABOUT 10 DOZEN COOKIES About 90 cals, 
1g protein, 14 g carbs, 4 g fat (1 g sat), 40 mg sodium. 
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FOR PERFECTLY DONE COOKIES, 
REMEMBER TO ROTATE COOKIE 
SHEETS BETWEEN UPPER AND 
LOWER OVEN RACKS HALFWAY 

THROUGH BAKING. 


COCOA STARS 


PREP 35 MINUTES PLUS CHILLING 
AND COOLING 
BAKE ABOUT 10 MINUTES 


2% c. all-purpose flour 
Y c. unsweetened cocoa 
1 tsp. baking powder 
Y% tsp. baking soda 
¥% c. butter (1% sticks), softened 
% c. sugar 
v2 tsp. salt 
1 Ig. egg yolk 
2 oz. bittersweet chocolate, melted 
2 Tbsp. light corn syrup 
1% tsp. vanilla extract 
Ye tsp. almond extract 
2 Tbsp. confectioners’ sugar, 
for dusting 


1. Preheat oven to 375°F. In med. 
bowl, whisk flour, cocoa, baking 
powder and baking soda; set aside. 
2. In another med. bowl, with mixer 
on med.-high speed, beat butter, 
sugar and salt until creamy; beat 

in egg yolk, chocolate, corn syrup 
and extracts. With mixer on med.- 
low speed, beat in flour mixture 
until just combined. 

3. On lg. sheet parchment paper, 
lightly flour half of dough. Roll 

to Y%-in. thickness. Using 3-in. star- 
shaped cookie cutters, cut shapes 
into dough; set aside trimmings. 
Slide parchment with cookies 

onto cookie sheet; place in freezer. 
Reroll scraps once on parchment, 
then cut shapes; add to sheet in 
freezer. Freeze until stiff, about 30 
min. Arrange cookies, 2 in. apart, 
on 1sheet parchment; place on 
cookie sheet. 

4. Bake 10 to 12 min. or until golden 
around edges. Slide parchment 
with baked cookies onto wire rack; 
cool. With remaining dough, repeat 
rolling, baking and cooling. 

5. Store cookies in airtight 
container up to 3 days, or freeze 
up to 1 month. Before serving, 

dust cooled cookies with 
confectioners’ sugar. 


MAKES ABOUT 2 DOZEN COOKIES 
About 143 cals, 2 g protein, 19 g carbs, 


7 g fat (4 g sat), 1g fiber, 145 mg sodium. 


PB 


+) PINWHEELS 


PREP 30 MINUTES PLUS COOLING 
BAKE ABOUT 10 MINUTES 


2% c. all-purpose 


flour 

tsp. baking soda 
tsp. salt 

c. butter, 

at room 
temperature 

c. sugar 


1 Ig. egg 


=" 


tsp. vanilla 
extract 

c. creamy 
peanut butter 
(sweetened, 
no-stir variety) 
tsp. raspberry 
extract 

bottle (.25 
oz.) red food 
coloring 


1. Whisk flour, baking soda and salt. 

2. In med. bowl, with mixer on med. speed, beat 
butter and sugar until creamy. Add egg, vanilla 
and % c. peanut butter; beat until blended. Add 
flour mixture; beat on low until combined. Transfer 
half of dough to Ig. bowl. To one dough, add 
raspberry extract and red coloring; beat until 
blended. Into other dough, stir “% c. peanut butter. 
3. Arrange racks in top and bottom thirds 

of oven. Preheat oven to 350°F. 

4. Between two 20” by 15” sheets of parchment 
paper, roll peanut dough into a 15” by 12” rectangle. 
Repeat with red dough. Refrigerate 10 min. or until 
chilled but pliable. 

5. Remove top sheets of parchment from both 
rectangles. Invert one rectangle onto other so 
edges line up evenly, trimming if necessary. 
Remove top sheet of parchment. Starting from 
long side, tightly roll, jelly-roll fashion, to form 
log, lifting bottom sheet of waxed paper to help 
roll. Cut log in half. Wrap each half in plastic 
wrap. Refrigerate at least 1 hr. or up to 3 days. 
(Freeze dough, up to 2 weeks. To bake, 

transfer to refrigerator for 30 min. or until soft 
enough to slice.) 

6. With knife, cut logs crosswise into “%4-in.-thick 
slices. Arrange slices, 1 in. apart, on 2 lg. cookie 
sheets. Bake 10 to 12 min. or until golden. Transfer 
to wire rack to cool. 

7. Store in airtight container up to 1 week, 

or freeze up to 2 months. 

MAKES ABOUT 5 DOZEN COOKIES 


About 80 cals, 1g protein, 8 g carbs, 5 g fat (2 g sat), 
62 mg sodium. 
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CUT-OUTS 


PINWHEELS 


BAKE 9 MINUTES PER BATCH 


1% c. all-purpose flour 
Y% tsp. baking powder 
Ye tsp. salt 
6 Tbsp. butter, softened 
Ye c. Sugar 
1 Ig. egg 
1 tsp. vanilla extract 
Y% c. hazelnut chocolate spread or 
seedless raspberry or other jam 


1. In sm. bowl, stir together flour, 
baking powder and salt. 

2. In Ig. bowl, with mixer on med. 
speed, beat butter and sugar until 
light and fluffy. Beat in egg and 
vanilla. On low speed, beat in flour 
mixture until combined. Divide 
dough in half. Wrap and refrigerate 
at least 1 hr. or overnight. 

3. Preheat oven to 375°F. Remove 

1 dough half from refrigerator. On 
floured surface, roll into 10” by 7%” 
rectangle. With sharp knife, cut into 
twelve 2%-in. squares. Place 1 sq. at 
a time, 1in. apart, on 2 ungreased 
cookie sheets. With knife, make a 
1%-in. cut from each corner toward 
the center. Sooon % tsp. hazelnut 
chocolate spread in center of each 
sq. Fold every other tip in to center 
to form a pinwheel. Repeat with 
remaining sq. 

4. Bake until edges are golden, 

9 min. Transfer cookies to wire 
racks to cool. Repeat with 
remaining dough. 

4. Store in airtight container 
between layers of waxed paper 
up to 3 days, or freeze up 

to 3 months. 


MAKES ABOUT 2 DOZEN COOKIES 


About 80 cals, 1g protein, 12 g carbs, 
3 g fat (2 g sat), 50 mg sodium. 
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LEMON-GLAZED HEARTS 


PREP 40 MINUTES PLUS COOLING AND SETTING 
BAKE ABOUT 15 MINUTES PER BATCH 


LEMON COOKIES 1. Prepare cookies: Preheat oven to 325°F. 
3c. all-purpose In med. bowl, whisk flour, cornstarch and salt. 
3 Ae 2. In lg. bowl, with mixer on med. speed, beat 
cornstarch butter and sugar until creamy. 
% tsp. salt Beat in lemon peel and extracts. Reduce speed to 
1% c. butter low; gradualy beat in flour mixture until blended. 
(3 sticks), 


3. Divide dough in half. Between two 20-in. sheets 


1 ee waxed paper, roll half of dough 3/8 in. thick. 
margarine With 2%-in. heart-shaped cookie cutter, cut 
(2 sticks), dough into as many cookies as possible. With 
softened ¥%-in. heart-shaped cookie cutter, cut and remove 
1 c. confection- : 
ere Guciar centers from cookies. Reserve centers and 
1 Tbsp. freshly trimmings to reroll. Place cookies, 1 in. apart, 
grated lemon on 2 ungreased cookie sheets. 
peel 4. Bake cookies until edges are golden, 


1% tsp. lemon 15 to 16 min., rotating sheets between oven racks 
extract 


% tsp. almond halfway through baking. Transfer cookies to wire 
extract racks and cool 10 min. 
5. Meanwhile, prepare glaze: In sm. bowl, with 


LEMON GLAZE F : F ' ; 

1% c. confection- wire whisk or fork, mix confectioners’ sugar, 
ers’ sugar lemon juice and lemon peel until blended. Dip 

4 to 5 tsp. fresh top side of each warm cookie into glaze. Place 
lemon juice cookies on wire racks set over waxed paper to 


1 
We Spo trashy catch drips. Allow glaze to set, about 20 min. 
grated lemon 


peel 6. Repeat with remaining dough, reserved 
centers, trimming and glaze, adding a little water 
to glaze if it begins to thicken. 
7. Store in airtight containers between 
layers of waxed paper up to 5 days, or freeze 
up to 3 months. 
MAKES ABOUT 6 DOZEN COOKIES 


About 75 cals, 1g protein, 9 g carbs, 4 g fat (3 g sat), 
65 mg sodium. 


CUT-OUTS 


variation 


APPLE-WALNUT 
TARTLETS 


SPRAY 2 mini muffin pans with 
nonstick baking spray. 


PROCEED with Salted Toffee 

Rugelach recipe, opposite, as 

directed in steps 1 and 2, making 3 ” 
disks and omitting cookie sheets. 


MAKE FILLING In med. bowl, mix , 

¥% c. walnuts, finely chopped; *% ¢ 

c. dried apples, chopped; % c. 

packed brown sugar; 1 Ig. egg, . 
beaten; 1 Tbsp. butter, melted; and . 


Y% tsp. ground cinnamon. yr ~ 
DIVIDE each disk into 12 equal-size a - 

balls, about 1 in. in diameter. Place 7” 
1 ball in each cup of prepared 
pans. Press dough into bottom 
and up side of cups; add 2 tsp. 


filling. Repeat with remaining 
dough and filling. 


BAKE 18 to 22 min. or until edges 
are golden brown, rotating oven 
racks halfway through. Cool in 
pans on wire racks, 5 min. Using 
sm. angled spatula or butter knife, — 
loosen edges of tartlets from cups 
and cool completely on wire racks. 
Repeat with remaining dough and 
clean muffin pans. 


STORE in airtight container up to 
3 days, or freeze up to 1 month. 


MAKES ABOUT 3 DOZEN COOKIES 
About 135 cals, 2 g protein, 11 g carbs, 
9 g fat (5 g sat), 1g fiber, 115 mg sodium. 


SALTED 
TOFFEE 
RUGELACH 


PREP 30 MINUTES PLUS COOLING 
BAKE 20 MINUTES 


1 c. butter (2 sticks; no substitutions), 
softened 
8 oz. cream cheese, softened 
1 tsp. vanilla extract 
3 Tbsp. plus % c. brown sugar 
2 c. all-purpose flour 
% tsp. salt 
1 c. toffee bits 
¥%, c. roasted salted almonds, 
finely chopped 
Confectioners’ sugar, for dusting 
1. Preheat oven to 350°F. 
Line 2 lg. cookie sheets with 
parchment paper. 
2. With mixer on med. speed, beat 
butter, cream cheese, vanilla and 
3 Tbsp. brown sugar until well 
mixed. Add flour and salt; beat 
on low speed until just combined. 
Divide dough into 4 equal-size 
disks. Wrap in plastic wrap 
and refrigerate at least 2 hrs., 
or up to 24 hrs. 
3. Meanwhile, in med. bowl, 
combine toffee, almonds and 
remaining “% c. brown sugar. 
4. On well-floured lg. sheet 


parchment paper, roll disk into 9-in. 


circle. Sprinkle with one-quarter 
toffee mixture, leaving %-in. rim. 
Gently press filling into dough. 
With sharp knife or pastry cutter, 
cut circle into 12 even wedges. 
Starting at outer edge, roll each 
wedge into crescent. Place, point 
sides down, on prepared cookie 
sheet, 1 in. apart. Bake 20 min. or 
until golden brown. 

5. Slide parchment with cookies 
onto wire rack to cool. Repeat 
with remaining disks of dough 
and toffee mixture. When 
cookies are cool, dust with 
confectioners’ sugar. 

6. Store in airtight containers up to 
1 week, or freeze up to 1 month. 


MAKES 4 DOZEN COOKIES 
About 120 cals, 1 g protein, 10 g carbs, 
8 g fat (4 g sat), 105 mg sodium. 


cutting 
and 

shaping 

rugelach 


STEP 1 
After spreading the 
filling on a round of 
dough, cut it into 12 
equal wedges using 
a pastry wheel 
or a sharp knife. 


STEP 2 
Starting from the 
wide end, roll up 

each wedge. Place 
it on the cookie 

sheet with the point 

down and shape it 
into a crescent. 


APRICOT-RASPBERRY 
RUGELACH 


PREP 1 HOUR PLUS CHILLING 
BAKE ABOUT 35 MINUTES 


1 c. butter or margarine (2 sticks), softened 
1 pkg. cream cheese (8 ounces), softened 
¥%_ c. granulated sugar 
1 tsp. vanilla extract 
Ys tsp. salt 
2 c. all-purpose flour, divided 
1 c. walnuts (4 ounces), chopped 
¥%, c. dried apricots, chopped 
Ys c. packed light brown sugar 
1% tsp. ground cinnamon 
Ye c. seedless raspberry preserves 
1 Tbsp. milk 


1. In Ig. bowl, with mixer on low speed, beat butter 
and cream cheese until creamy. Beat in % c. 
granulated sugar, vanilla and salt. Beat in 1c. flour. 
With wooden spoon, stir in remaining 1c. flour just 
until blended. Divide dough into 4 equal pieces, 
flatten each into a disk, wrap in waxed paper and 
refrigerate until firm, at least 2 hrs. 

2. Preheat oven to 325°F. Line 2 Ig. cookie sheets 
with foil; grease foil. 

3. In med. bowl, combine walnuts, dried apricots, 
brown sugar, 6 Tbsp. granulated sugar and 1% tsp. 
cinnamon until well mixed. 

4. On lightly floured surface, with floured rolling pin, 
roll 1 disk dough into 9-in. round; keep remaining 
dough refrigerated. Spread 2 Tbsp. preserves over 
dough. Sprinkle with % c. apricot mixture; gently 
press so filling adheres. Cut dough into wedges and 
roll up each wedge, jelly-roll fashion. Place, point 
side down, on prepared cookie sheets, % in. apart; 
shape into crescents. (See “Cutting and Shaping 
Rugelach,” left.) Repeat with remaining dough. 

5. In cup, combine remaining 2 Tbsp. granulated 
sugar and remaining 1 tsp. cinnamon. With pastry 
brush, brush rugelach with milk. Sprinkle evenly with 
cinnamon-sugar. 

6. Bake until golden, 35 to 40 min., rotating sheets 
between oven racks halfway through baking. With 
wide metal spatula, immediately transfer rugelach 
to wire racks and cool completely. 

7. Store in airtight container up to 1 week, or freeze 
up to 3 months. 

MAKES ABOUT 4 DOZEN COOKIES 


About 115 cals, 1g protein, 12 g carbs, 7 g fat (4 g sat), 
67 mg sodium. 
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SHAPED 
COOKIE 


These treats are perfect for dunking 
in coffee or hot chocolate or as a sweet 
finish to your meal. 


chocolate- 
brownie biscotti 


with drizzle 
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P. 


EASY SHAPES 


& 


how to 
toast nuts 


Preheat oven to 
350°F. Place whole 
nuts in a single 
layer on a metal 
baking sheet. Stir 
occasionally and 
remove from oven 
as soon as nuts 
begin to brown. Im- 
mediately transfer 
to a plate to cool. 
For hazelnuts: 
Toast until any por- 
tions without skins 
begin to brown. 
Transfer nuts to 
clean, dry kitchen 
towel and rub until 
skins come off. 


NUT 
CRESCENTS 


PREP 45 MINUTES PLUS CHILLING 
BAKE ABOUT 20 MINUTES PER BATCH 


1 c. blanched whole almonds (4 oz.) 
or hazelnuts (filberts, 5 oz.), lightly 
toasted 

Ye c. granulated sugar 
Y tsp. salt 

1 c. butter (2 sticks), softened 

2 c. all-purpose flour 

1 tsp. almond extract 

Y% tsp. vanilla extract 
¥% c. confectioners’ sugar 


1. In food processor, process nuts, 
Yc. granulated sugar and salt until 
nuts are very finely ground. 

2. In Ig. bowl, with mixer on low 
speed, beat butter and remaining 
Y c. granulated sugar until 
blended. Increase speed to high; 
beat until light and fluffy, about 
3 min. Reduce speed to low. 
Gradually add flour, nut mixture 
and extracts; beat until blended. 
Divide dough in half. Wrap 

each piece in plastic wrap and 
refrigerate about 

Thr., or freeze about 30 min. 

3. Preheat oven to 325°F. Remove 
1 dough half from refrigerator. 
With lightly floured hands, shape 
round tsp. of dough into 2” by 2” 
crescents. Place crescents, 

lin. apart, on 2 ungreased 
cookie sheets. 

4. Bake about 20 min. Transfer 
cookies to wire racks set 

over waxed paper. Immediately 
dust confectioners’ sugar 

over cookies; cool. Repeat 

with remaining dough. 

5. Store in airtight container 

up to 1 week, or freeze up 

to 3 months. 

MAKES ABOUT 6 DOZEN COOKIES 


About 60 cals, 1g protein, 6 g carbs, 4g 
fat (2g sat), 34 mg sodium. 


LEMON SLICES 


PREP 30 MINUTES PLUS CHILLING 
BAKE 12 MINUTES PER BATCH 


2 


c. all-purpose 
flour 

tsp. baking soda 
tsp. salt 

Ig. lemons 

c. butter (1% 
sticks), softened 
c. plus 2 Tbsp. 
granulated 
sugar 

c. confectioners’ 
sugar 

tsp. vanilla 
extract 


1. Combine flour, baking soda and salt. 

From lemons, grate 1 Tosp. peel and squeeze 

2 Tbsp. juice. 

2. In Ig. bowl, with mixer on med. speed, beat 
butter, % c. granulated sugar and confectioners’ 
sugar until creamy. Beat in lemon peel and juice 
and vanilla until blended. Reduce speed to low 
and beat in flour mixture until combined. 

3. Divide dough in half. Shape each half into 

a 6-in.-long log. Wrap each log in waxed paper 
and refrigerate overnight. 

4. Preheat oven to 350°F. Cut 1 log crosswise 
into scant Y%-in.-thick slices; keep remaining 

log refrigerated. Place slices, 1% in. apart, 

on 2 ungreased lg. cookie sheets. Sprinkle slices 
lightly with some of remaining 2 Tbsp. sugar. 
Bake until edges are lightly browned, 12 min. 
Set cookie sheets on wire racks to cool, 2 min. 
Transfer cookies to racks to cool completely. 
Repeat with remaining dough and sugar. 

5. Store in airtight container up to 1 week, 

or freeze up to 3 months. 


MAKES ABOUT 6 DOZEN COOKIES 
About 40 cals, 5 g carbs, 2 g fat (1g sat), 35 mg sodium. 
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EASY SHAPES 


CHOCOLATE- 
BROWNIE |)! 
BISCOTTI LAN ig 


chocolate-brownie biscotti 


PREP 45 MINUTES PLUS COOLING 
BAKE ABOUT 50 MINUTES 


2% c. all-purpose flour 
1% c. sugar 
¥% c. unsweetened cocoa 
2 tsp. baking powder 
2 tsp. baking soda 
Ye tsp. salt 
’% c. butter (1 stick), melted 
3 Ig. eggs 
2 tsp. vanilla extract 
1 c. almonds (4 02.), toasted (see 
page 62) and coarsely chopped 
12 oz. white or semisweet chocolate, 
melted (use 4 oz. if drizzling) 


Preheat oven to 325°F. Mix flour, 
sugar, cocoa, baking powder, 
baking soda and salt. 

In alg. bowl, with mixer on 
med. speed, beat butter, eggs and 
vanilla until mixed. On low speed, 
gradually beat in flour mixture 
until blended. Knead in nuts and 
chocolate by hand. 

Drop dough by spoonfuls down 
length of lg. ungreased cookie 
sheet, creating 2 equal-size rows, 
at least 3 in. apart. Shape each row 
into 12” by 3” log. Bake about 
30 min. Set cookie sheet on wire 
rack to cool, 15 min. 

Transfer logs to cutting board. 
Slice diagonally into %2-in.-thick 
pieces. Arrange biscotti, cut side 
up, on cookie sheet. Bake 20 min. 
Cool completely on cookie sheet 
on wire rack. Dip or drizzle each 
biscotti with chocolate. Let harden 
on waxed paper. 

Store in airtight containers 
between layers of waxed paper 
up to 2 weeks, or freeze up 
to 3 months. 


MAKES 4 DOZEN BISCOTTI 
About 100 cals, 2 g protein, 13 g carbs, 
5 g fat (2 g sat), 2 g fiber, 79 mg sodium. 


GINGER 
BISCOTTI 


PREP 25 MINUTES PLUS COOLING 
BAKE 50 MINUTES 


3 c. all-purpose flour 
1 Tbsp. ground ginger 
2 tsp. baking powder 
Y tsp. salt 
Y% c. butter or margarine 
(1 stick), softened 
Ye c. granulated sugar 
Ye c. packed light brown sugar 
3 Ig. eggs 
% c. finely chopped crystallized ginger 


1. Preheat oven to 350°F. Grease 
lg. cookie sheet. In med. bowl, 

stir together flour, ground ginger, 
baking powder and salt. 

2. In Ig. bowl, with mixer on med. 
speed, beat butter and both sugars 
until light and creamy. Beat in eggs, 
one at a time, beating well after 
each addition. On low speed, beat 
in flour mixture until combined. Stir 
in crystallized ginger. 

3. With spoon, drop dough down 
length of prepared cookie sheet, 
placing spoonfuls close together 
and creating 2 equal-size rows, 

at least 3 in. apart. With floured 
hands, flatten and shape each row 
into a 12-in.-long log. 

4. Bake until toothpick inserted 

in center of logs comes out clean, 
about 30 min. Cool logs on cookie 
sheet on wire rack, 10 min. 

5. Transfer logs to cutting board. 
With serrated knife, cut each log 
crosswise on diagonal into %-in.- 
thick slices. Place slices, cut side 
down, on 2 ungreased cookie 
sheets. Bake until golden, 20 

min., turning slices over halfway 
through. With wide metal spatula, 
transfer biscotti to wire racks to 
cool completely. (Biscotti will 
harden as they cool.) 

6. Store biscotti in airtight 
container up to 2 weeks, or freeze 
up to 3 months. 


MAKES ABOUT 4 DOZEN BISCOTTI 
About 90 cals, 1g protein, 15 g carbs, 
3 g fat (2 g sat), 65 mg sodium. 


e 
shaping 
biscotti 
Drop the dough by 
spoonfuls down the 
length of a cookie 
sheet. With lightly 
floured hands, 
flatten and shape 
it into a log of even 
thickness. After the 
first baking, slice 
the slightly cooled 
loaf with a serrated 
knife, using a gentle 
sawing motion. 


CHERRY-NUT 
BISCOTTI 


PREP 1 HOUR 45 MINUTES PLUS COOLING 
BAKE 40 MINUTES PER BATCH 


2 c. all-purpose flour 

1 c. sugar 

1 tsp. baking powder 

Ys tsp. salt 

¥% tsp. ground cinnamon 

Ys c. cold butter (4 Tbsp.), cut into pieces 

3 Ig. eggs, lightly beaten 

1 c. dried tart cherries 

1 c. shelled pistachios (about 8 oz. in shells), toasted 
(page 62) and coarsely chopped 

1 tsp. vanilla extract 


1. Preheat oven to 350°F. 

2. In Ig. bowl, whisk flour, sugar, baking powder, salt 
and cinnamon. With pastry blender or 2 knives used 
scissor-fashion, cut in butter until mixture resembles 
fine crumbs. 

3. Spoon % Tbsp. beaten egg into cup; reserve. 

Add cherries, pistachios, vanilla and remaining 
beaten eggs to flour mixture; stir until evenly 
moistened. With hand, press dough together 

to form a ball. 

4. Divide dough in half, then divide each half into 

2 equal pieces. On 2 Ig. ungreased cookie sheets, 
shape 2 dough pieces into 9” by 2” logs, placed 4 
in. apart. Use pastry brush to coat tops and sides of 
logs with reserved egg. 

5. Bake logs 25 min. Cool logs on cookie sheets on 
wire racks, 10 min. 

6. Place 1 log on cutting board. With serrated 

knife, cut log crosswise on diagonal into %-in.-thick 
slices. Place slices upright, at least % in. apart, 

on same cookie sheet. Repeat with remaining logs. 
Bake slices 15 min. Cool completely on cookie 
sheets on wire racks. 

7. Store in airtight container up to 2 weeks, or freeze 
up to 3 months. 


MAKES ABOUT 6 DOZEN BISCOTTI 
About 110 cals, 2 g protein, 16 g carbs, 5 g fat (2 g sat), 
45 mg sodium. 
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EASY SHAPES 


SNICKERDOODLES 


PREP 25 MINUTES 
BAKE 12 MINUTES PER BATCH 


3 
2 
1 
1 


lh 


c. all-purpose 
flour 

tsp. cream of 
tartar 

tsp. baking soda 
c. butter or 
margarine (2 
sticks), softened 
c. plus % c. 
sugar 

Ig. eggs 

tsp. vanilla 
extract 

tsp. ground 
cinnamon 


1. Preheat oven to 375°F. In med. bowl, stir 
together flour, cream of tartar and baking soda. 
2. In lg. bowl, with mixer on med. speed, beat 
butter and 1% c. sugar until light and fluffy, 
occasionally scraping bowl with rubber spatula. 
Beat in eggs and vanilla. Reduce speed to 

low; beat in flour mixture until well blended, 
occasionally scraping bowl with spatula. 

3. In sm. bowl, combine cinnamon and remaining 
Y c. sugar. With hands, shape dough into 1-in. 
balls. Roll balls in cinnamon-sugar to coat. Place 
balls, 1 in. apart, on 2 ungreased cookie sheets. 
4. Bake until set and slightly crinkly on top, 12 
min., rotating sheets between oven racks halfway 
through. Set cookie sheets on wire racks to cool, 
1 min. With wide metal spatula, transfer cookies to 
racks to cool completely. Repeat with remaining 
dough and cinnamon-sugar mixture. 

5. Store in airtight container up to 1 week, or 
freeze up to 3 months. 


MAKES ABOUT 54 COOKIES 
About 80 cals, 1g protein, 11 g carbs, 4 g fat (2 g sat), 
60 mg sodium. 
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GINGERSNAPS 


PREP 45 MINUTES PLUS CHILLING 
BAKE ABOUT 9 MINUTES PER BATCH 


2 c. all-purpose flour 

2 c. whole-wheat flour 

2 Tbsp. ground ginger 

2 tsp. baking soda 

1 tsp. ground cinnamon 

1 tsp. salt 

1 c. sugar 

% c. trans-fat-free vegetable oil spread 
(60% to 70% oil) 

2 Ig. eggs 

1 c. dark molasses 
Coarse sanding sugar or nonpareils 
(optional) 


1. In med. bowl, whisk flours, 
ginger, baking soda, cinnamon and 
salt until blended. 

2. In Ig. bowl, with mixer on low 
speed, beat sugar and oil spread 
until blended. On high speed, beat 
until light and creamy, scraping 
down bowl with rubber spatula. 
Beat in eggs and molasses. On 
low speed, blend in flour mixture. 
Cover dough and refrigerate until 
easier to handle (dough will be 
sticky), 1 hr. 

3. Preheat oven to 350°F. With 
greased hands, shape dough into 
1-in. balls. Dip tops of balls in sugar 
or nonpareils, if using; place 2% in. 
apart on ungreased cookie sheets. 
4. Bake cookies until tops are 
slightly cracked, 9 to 11 min. 
(Cookies will be very soft.) Cool 
cookies on cookie sheets, 1 min. 
With metal spatula, transfer 
cookies to wire rack to cool. 
Repeat with remaining dough. 

5. Store in airtight container 

up to 3 days, or freeze up 

to 1 month. 

MAKES ABOUT 7 DOZEN COOKIES 


About 55 cals, 1g protein, 9 g carbs, 
2 g fat, 1g fiber, 75 mg sodium. 


CHOCOLATE- 
RASPBERRY 
THUMBPRINTS 


PREP 40 MINUTES PLUS COOLING 
BAKE ABOUT 14 MINUTES PER BATCH 


2% c. all-purpose flour 
Y tsp. baking soda 
Ys tsp. salt 
1 c. butter (2 sticks), softened 
¥% c. Sugar 
1 Ig. egg 
1 tsp. vanilla extract 
2 oz. unsweetened chocolate, melted 
Y c. unsweetened cocoa 
Ye c. seedless red raspberry jam 


1. Preheat oven to 350°F. 

2. On waxed paper, combine flour, 
baking soda and salt. 

3. In lg. bowl, with mixer on med. 
speed, beat butter and sugar 1 min. 
or until creamy.Add egg, vanilla, 
chocolate and cocoa. Reduce 
speed to low; gradually beat in 
flour mixture just until blended. 

4. With hands, shape dough by 
rounded measuring tsp. into 1-in. 
balls. Place balls, 1% in. apart, on 

2 ungreased Ig. cookie sheets. With 
thumb, make small indentation 

in center of each ball. Fill each 
indentation with “% tsp. jam. 

5. Bake 14 to 15 min., until jam is 
bubbly and cookies are baked 
through, rotating cookie sheets 
halfway through. Transfer cookies 
to wire racks to cool. Repeat with 
remaining dough and jam. 

6. Store in airtight container 
between layers of waxed paper up 
to 3 days, or freeze up to 3 months. 


MAKES ABOUT 7 DOZEN COOKIES 
About 65 cals, 1g protein, 7 g carbs, 
4g fat (2 g sat), 1g fiber, 35 mg sodium. 


SPUMONI ICEBOX COOKIES 


PREP 55 MINUTES PLUS CHILLING AND COOLING 
BAKE ABOUT 10 MINUTES PER BATCH 


5% c. all-purpose 1. Line two 9” by 5” loaf pans with plastic wrap, 

flour ; extending wrap over all 4 sides. In med. bowl, 

: i als whisk flour, baking soda and salt. 

% tsp. salt 2. In lg. bowl, with mixer at med. speed, beat 

2 c. butter or butter and sugar until light and fluffy. Add eggs 
margarine and almond extract, and beat until blended. On 
(4 sticks), low speed, beat in flour mixture until blended, 
softened . 2 

2c SuGar occasionally scraping bowl. 

2 eggs 3. Transfer 2 rounded cups dough to med. bowl; 

2 tsp. almond with spoon, stir in pistachios and green food 
extract coloring to tint dough bright green. In another 


2% c. shelled bowl, place 2 rounded cups plain dough; stir 


istachios, : < ‘ : 
aie chopped in Series and red food coloring to tint dough 
(about % c. bright red. 
pistachios in 4. Divide green dough in half. Pat 1 half into 
shell) bottom of each prepared pan; freeze 10 min. 
Green paste Sent fe 
; Pat half of remaining plain dough on top of 

food coloring . 

2% ©. red candied each green layer; freeze 10 min. Pat half of red 
cherries, finely dough on top of each plain layer. Cover pans and 
chopped refrigerate until dough is firm enough to slice, 4 


Red paste food 


4 hrs. or overnight. 
coloring 


5. Preheat oven to 350°F. Remove dough from 

1 pan; discard plastic wrap. With serrated knife, 
cut dough crosswise into Y%-in.-thick slices, then 
cut each slice crosswise into 3 cookies. Place 
cookies, 2 in. apart, on ungreased lg. cookie sheet. 
6. Bake cookies until firm and edges are golden, 
10 to 12 min. Cool cookies on pan, 2 min. Transfer 
cookies to rack to cool completely. Repeat with 
remaining dough. 

7. Store in airtight container up to 1 week, 

or freeze up to 3 months. 

MAKES ABOUT 15 DOZEN COOKIES 


About 45 cals, 1g protein, 6 g carbs, 3 g fat (1g sat), 
35 mg sodium. 
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EASY SHAPES 


70 


CHOCOLATE-PEANUT 
BUTTER THUMBPRINTS 


PREP 30 MINUTES PLUS COOLING 
BAKE 15 MINUTES 


2% c. all-purpose 


—- oo 


% 


flour 

tsp. baking soda 
tsp. salt 

c. butter or 
margarine (2 
sticks), at room 
temperature 

c. sugar 

Ig. egg 

tsp. vanilla 
extract 

c. creamy 
peanut butter 
(sweetened, 
no-stir variety) 
c. unsalted 
peanuts, 
chopped 

oz. milk 
chocolate, 
melted 


1. In med. bowl, whisk flour, baking soda 

and salt. 

2. With mixer on med. speed, beat butter and 
sugar until creamy. Add egg, vanilla and peanut 
butter; beat until well mixed. Add flour mixture; 
beat on med.-low speed just until well combined. 
3. Arrange oven racks in top and bottom thirds of 
oven. Preheat oven to 350°F. 

4. Form dough into 1-in. balls; roll in peanuts. 
Place balls, 2 in. apart, on 2 lg. cookie sheets. 
With floured handle end of wooden spoon, make 
indentation in center of each ball. 

5. Bake 15 min. or until golden around edges, 
rotating oven racks halfway through baking. 
Cool on sheets on wire racks. If indentations have 
puffed, press down while cookies are warm. When 
cookies have cooled, fill indentations with melted 
chocolate, using a teaspoon. Refrigerate until 
chocolate has set. 

6. Refrigerate in airtight container up to 1 week, 
or freeze up to 2 weeks. 


MAKES ABOUT 6 DOZEN COOKIES 
About 90 cals, 2 g protein, 9 g carbs, 5 g fat (3 g sat), 
1g fiber, 55 mg sodium. 
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CHOCOLATE 
CRINKLES 


PREP 45 MINUTES PLUS CHILLING 
BAKE 8 MINUTES PER BATCH 


1% c. all-purpose flour 
Ye c. unsweetened cocoa 
1 tsp. baking soda 
% tsp. baking powder 
Ys tsp. salt 
Ye c. butter or margarine 
(1 stick), softened 
1% c. granulated sugar 
2 Tbsp. light corn syrup 
2 oz. (2 sq.) unsweetened chocolate, 
melted and cooled 
2 Ig. eggs 
2 Tbsp. vanilla extract 
Ye c. confectioners’ sugar 


1. In sm. bowl, whisk flour, cocoa, 
baking soda, baking powder and 
salt until blended. 

2. In Ig. bowl, with mixer 

at med. speed, beat butter, 
granulated sugar and corn syrup 
until combined. Reduce speed to 
low; beat in chocolate, eggs and 
vanilla until well blended. Beat 

in flour mixture until combined, 
scraping bowl occasionally with 
rubber spatula. Cover dough and 
refrigerate 1 hr. 

3. Preheat oven to 350°F. 

Place confectioners’ sugar in 

sm. bowl. Shape dough by level 
measuring tsp. into 1-in. balls; roll 
balls in confectioners’ sugar. 

4. Place cookies, 1 in. apart, on Ig. 
ungreased cookie sheets. 

5. Bake until set, about 8 min. 
With wide metal spatula, transfer 
cookies to wire racks to cool 
completely. Repeat with remaining 
dough and confectioners’ sugar. 
6. Store cookies in airtight 
container up to 1 week, or freeze 
up to 1 month. 


MAKES ABOUT 8 DOZEN COOKIES 
About 35 cals, 1g protein, 6 g carbs, 
1g fat (1g sat), 35 mg sodium. 
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Luscious linzers, crunchy meringues, sweet 
spritz— they’re all here and ready to be baked! 


ae 


etd 


FUN + FANCY 


BAKING TIP 


USE A MEASURING 
SPOON TO SCOOP UP 
EQUAL PORTIONS OF 

DOUGH FOR EACH 
COOKIE TO ENSURE 

UNIFORMITY 


ANGELETTI 


PREP 40 MINUTES PLUS COOLING AND SETTING 
BAKE 7 MINUTES PER BATCH 


% 


c. butter or 
margarine (1 
stick), melted 
c. granulated 
sugar 

c. whole milk 
tsp. vanilla 
extract 

Ig. eggs 

c. all-purpose 
flour 

Tbsp. baking 
powder 

tsp. salt 

c. 
confectioners’ 
sugar 

Tbsp. water 
c. red and 
green candy 
decors 


1. Preheat oven to 375°F. Grease 2 lg. 

cookie sheets. 

2. In lg. bowl, whisk butter, granulated sugar, 
milk, vanilla and eggs until blended. In med. 
bowl, mix flour, baking powder and salt. Stir flour 
mixture into egg mixture until evenly blended. 
Cover dough with plastic wrap or waxed paper; 
let stand 5 min. 

3. Shape dough by level Tbsp. into 1-in. balls. 


Place balls, 2 in. apart, on prepared cookie sheets. 


Bake until puffed and golden on bottoms, 7 to 8 
min., rotating cookie sheets between upper and 
lower racks halfway through. Transfer cookies to 
wire racks to cool. Repeat with remaining dough. 
4. |n asm. bowl, blend confectioners’ sugar and 
water. Dip top of each cookie into glaze. Place 
on wire rack set over waxed paper; sprinkle with 
decors. Let glaze set, 30 min. 

5. Store in airtight container between layers 

of waxed paper up to 5 days, or freeze up 

to 3 months. 


MAKES ABOUT 5 DOZEN COOKIES 
About 75 cals, 1g protein, 13 g carbs, 2 g fat (1g sat), 
55 mg sodium. 
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CHOCOLATE- 
ALMOND 
MERINGUES 


PREP 40 MINUTES PLUS COOLING 
BAKE ABOUT 1 HOUR 30 MINUTES 


3 Ig. egg whites 

Y tsp. almond extract 

Ye tsp. cream of tartar 
Pinch salt 

Ye c. Sugar 

¥% c. roasted salted almonds 

5 oz. (5 sq.) bittersweet 
chocolate, chopped 


1. Preheat oven to 200°F. 

Line 2 cookie sheets with 
parchment paper. 

2. In med. bowl, with mixer 

on high speed, beat egg whites, 
extract, cream of tartar and salt 
until soft peaks form. Gradually 
beat in sugar until sugar dissolves 
and meringue stands in stiff, glossy 
peaks when beaters are lifted. 

3. Spoon meringue into lg. 
resealable plastic bag with one 
corner cut to create small hole. 
Pipe meringue into 1-in. rounds, 
lin. apart, on prepared sheets. 

4. Bake 1 hr. 30 min. to 1 hr. 40 
min. or until crisp but not brown, 
rotating cookie sheets between 
racks halfway through baking. 
Cool completely on sheets 

on wire racks. 

5. Meanwhile, in food processor, 
pulse almonds until finely chopped; 
place on plate. In sm. bowl, 
microwave chocolate on 

med. 1 min. 30 sec. or until melted, 
stirring every 30 sec. 

6. Line lg. jelly-roll pan with 

waxed paper. Dip bottom third of 
each meringue in chocolate, then 
almonds. Place on prepared pan; 
let stand until set. 

7. Store cookies in airtight 
containers between layers 

of waxed paper up to 3 days, 

or freeze up to 1 month. 


MAKES 4’2 DOZEN COOKIES 
About 35 cals, 1g protein, 4 g carbs, 
2 g fat (1g sat), 10 mg sodium. 
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FUN. + FANCY 


BEST LINZER 
COOKIES 


PREP 2 HOURS PLUS CHILLING 
BAKE ABOUT 17 MINUTES PER BATCH 


2 bags (8 oz. each) pecans 
1 c. cornstarch 
3 c. butter (6 sticks; no substitutions), 
softened 
2% c. confectioners’ sugar 
4 tsp. vanilla extract 
1% tsp. salt 
2 Ig. eggs 
5% c. all-purpose flour 
1% c. raspberry or apricot jam 


1. In food processor, pulse pecans 
and cornstarch until pecans are 
finely ground. 

2. In Ig. bowl, with mixer at low 
speed, beat butter and 2 c. 
confectioners’ sugar until blended. 
On high speed, beat until light and 
fluffy, about 3 min. At low speed, 
beat in vanilla, salt and eggs. 
Gradually beat in flour and pecan 
mixture just until blended. 

3. Divide dough into 8 equal 
pieces; flatten and wrap in plastic 
wrap. Refrigerate until dough is 
firm, 4 to 5 hrs. 

4. Preheat oven to 325°F. Remove 
1 disk from refrigerator; let stand 
5 min. On floured surface, roll 
dough ¥ inch thick. With 2%-in. 
diamond or round cookie cutter, 
cut dough into cookies. With 
1%-in. diamond or round cutter, 
cut out centers from half of 
cookies. Place cookies, 1 in. apart, 
on ungreased cookie sheets. 

5. Bake cookies 17 to 20 min. 
Transfer to wire rack to cool. 
Repeat with remaining dough 
and trimmings. 

6. Sift % c. confectioners’ 

sugar over cooled cookies 

with cut-out centers. 

7. Stir jam until smooth. Spread 
each whole cookie with teaspoon 
jam; top with cut-out cookies. 

8. Store in airtight container 
between layers of waxed paper up 
to 1 week, or freeze up to 2 months. 
MAKES ABOUT 8 DOZEN COOKIES 


About 115 cals, 1g protein, 11 g carbs, 8g 
fat (3 g sat), 1g fiber, 80 mg sodium. 
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ALMOND MACAROON 
FINGERS 


PREP ABOUT 30 MINUTES PLUS COOLING 
BAKE ABOUT 17 MINUTES PER BATCH 


1 


tube or can 1. Preheat oven to 300°F. Line 2 cookie sheets 


(7 to 8 02.) with parchment paper. 
almond paste 


F , 2.\In food processor, process almond paste and 

Ye c. confectioners . : ; 
sugar sugar until combined (a few small lumps will 

2 Ig. egg whites remain). Add egg whites and vanilla; pulse until 

% tsp. vanilla well combined. 


extract 
2 oz. bittersweet 
or semisweet 


3. Spoon batter into decorating bag fitted with 
Ya-in. star tip. Pipe batter into 3-in.-long fingers, 


chocolate, 1in. apart, onto cookie sheets. 
broken into 4. Bake macaroons on 2 oven racks, 17 to 19 min., 
PIeses rotating sheets between racks halfway through 


baking, until cookies start to turn golden 
brown on edges. Cool on cookie sheets on wire 
racks. Repeat. 

5. In microwave-safe cup, heat chocolate in 
microwave on High 1 min. or until soft and shiny. 
Remove; stir until smooth. With pastry brush, 
brush chocolate on half of each macaroon; let 
dry. If necessary, place in refrigerator 5 min. 

to set chocolate. Peel cookies from parchment. 
6. Store in airtight container between layers 

of waxed paper up to 3 days, or freeze up 

to 1 month. 


MAKES ABOUT 42 COOKIES 
About 35 cals, 1g protein, 5 g carbs, 2 g fat, 3 mg sodium. 
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FUN + FANCY 


CREAM 
CHEESE 
SPRITZ 


PREP 25 MINUTES 
BAKE ABOUT 12 MINUTES PER BATCH 


1 c. butter (2 sticks), softened 
1 pkg. (8 oz.) full-fat cream cheese, 
softened 
c. sugar 
tsp. salt 
Ig. egg yolk 
1% tsp. vanilla extract 
2% c. all-purpose flour 
Food coloring 


eer 


1. Preheat oven to 375°F. 

2. With mixer on med.-high speed, 
beat butter, cream cheese, sugar 
and salt until creamy. Beat in egg 
yolk and vanilla, scraping down 
side of bowl. With mixer on low 
speed, beat in flour just until 
combined. Tint with food coloring, 
as desired. 

3. Load about 3 of batter into 
cookie press. Press cookies, about 
2 in. apart, onto lg. cookie sheet. 
4. Bake 12 to 18 min. or until deep 
golden brown around edges. Cool 
on cookie sheet on wire rack, 10 
min. With spatula, transfer cookies 
to rack to cool completely. Repeat 
pressing, baking and cooling with 
remaining dough. 

5. Store in airtight container 

up to 1 week, or freeze up 

to 3 months. 


MAKES ABOUT 10 DOZEN COOKIES 
About 35 cals, 4 g carbs, 2 g fat 
(1g sat), 20 mg sodium. 


variations 


CHOCOLATE- 
ALMOND TEA 
COOKIES 


In step 2 of Cream Cheese 
Spritz, do not tint. In step 3, 
instead of using the cookie 
press, transfer dough to lg. 


piping bag fitted with lg. open 


star tip. Pipe dough into 2-in. 
logs, 2 in. apart, on cookie 


sheets. Repeat as necessary. In 


step 4, brush ends of cooled, 


baked cookies with 5 oz. (5 sq.) 
bittersweet chocolate, melted. 


Dip chocolate ends into sm. 
bowl of % c. finely chopped 
almond slivers. Let stand until 
chocolate sets, about 3 hrs. 
Store in airtight container 


between layers of waxed paper 


up to 1 week, or freeze up 
to 3 months. 


MAKES ABOUT 6 DOZEN 
COOKIES 


CRANBERRY- 
WALNUT 
DROPS 


In step 2 of Cream Cheese 
Spritz, after beating in flour, 
mix in 1c. dried cranberries and 
1c. walnuts, finely chopped. 
Do not tint. In step 3, using sm. 
(1-Tbsp.) cookie scoop, form 
dough into balls and place on 
cookie sheet, 2 in. apart. Store 
in airtight container up to 3 
days, or freeze up to 3 months. 


MAKES ABOUT 4 DOZEN 
COOKIES 


CRUNCHY 
CANDY CANES 


In step 1 of Cream Cheese 
Spritz, tint only half of dough 
with red or green food coloring. 
In step 3, instead of using the 
cookie press, transfer colored 
dough to one side of lg. piping 
bag fitted with sm. open 
star tip. Transfer remaining 
plain dough to other side of 
piping bag. Pipe out 2-in.-long 
candy canes, 1 in. apart, on Ig. 
cookie sheet. Freeze 45 min. 
before baking. Store in airtight 
container up to 1 week, or 
freeze up to 3 months. 


MAKES ABOUT 42 COOKIES 


PECAN BALLS 


In step 2 of Cream Cheese 
Spritz, after beating in flour, 
mix in 1% c. pecans, very finely 
chopped. Do not tint. In step 
3, with sm. (1 Tbsp.) cookie 
scoop, form dough into balls 
and place on cookie sheet, 

2 in. apart. In step 4, roll 
cooled baked cookies in 1c. 
confectioners’ sugar. Store in 
airtight container up to 1 week, 
or freeze up to 3 months. 


MAKES ABOUT 4 DOZEN 
COOKIES 


COOKIE 
S’MORES 


In step 2 of Cream Cheese 
Spritz, add 1% tsp. ground 
cinnamon to butter. Do not tint. 
In step 3, with sm. (1-Tbsp.) 
cookie scoop, form dough 
into balls and place on cookie 
sheets, 1 in. apart. Flatten 
tops slightly. In step 4, brush 
flat sides of half of cooled, 
baked cookies with 3 oz. 
melted semisweet chocolate. 
Spread flat sides of remaining 
cooled baked cookies with % c. 
marshmallow créme. Sprinkle 
with % tsp. salt. Sandwich 
cookies together. Chill to set, 2 
hrs. Store in airtight container 
between layers of waxed paper 
up to 3 days, or freeze up 
to 1 month. 


MAKES ABOUT 3 DOZEN 
COOKIES 


CINNAMON 
STARS 


In step 2 of Cream Cheese 
Spritz, add 1 tsp. ground 
cinnamon, 2 tsp. ground ginger 
and % tsp. ground allspice 
to butter. Do not tint. In step 
3, after pressing (but before 
baking), sprinkle with % c. 
coarse sugar. Store in airtight 
container up to 1 week, or 
freeze up to 3 months. 


MAKES ABOUT 10 DOZEN 
COOKIES 
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nA ss 


N WEDDING 


COOKIES 


PREP 30 MINUTES PLUS COOLING 
BAKE 13 MINUTES PER BATCH 


1% c. pecans 
3 Tbsp. plus 1% c. 
confectioners’ 
sugar, sifted 
Basic Holiday 
Cookie Dough 
(see page 46) 


1. In food processor, pulse pecans with 3 Tbsp. 
confectioners’ sugar until very finely ground. 

2. Prepare Basic Holiday Cookie Dough, stirring 
ground pecans into flour mixture before adding 
to butter mixture in step 2. 

3. Preheat oven to 350°F. Shape dough by 
rounded measuring tsp. into 1-in. balls. Place balls, 
1% in. apart, on ungreased Ig. cookie sheet. Bake 
cookies 13 to 15 min. or until bottoms are browned 
and cookies are light golden. Let stand on cookie 
sheet 2 min. to firm up slightly, then transfer to 
wire rack to cool. Repeat with remaining dough. 
4. Place confectioners’ sugar in pie plate. Roll 
cooled cookies in sugar to coat, twice if desired. 
5. Store in airtight container between layers of 
waxed paper up to 1 week, or freeze up 

to 3 months. 

MAKES 8 DOZEN COOKIES 


About 60 cals, 1g protein, 7 g carbs, 3 g fat (1g sat), 
30 mg sodium. 
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CHRISTMAS 
MACARONS 


PREP 25 MINUTES PLUS STANDING 
AND COOLING 
BAKE ABOUT 18 MINUTES PER BATCH 


1 c. slivered almonds 

2 c. lightly packed confectioners’ 
sugar 

3 lg. egg whites, at room temperature 

Ys tsp. salt 

7 drops green liquid food coloring 

Y tsp. almond extract 

4 oz. (4 sq.) bittersweet chocolate, 
melted 


1. Preheat oven to 300°F. 

Line 2 lg. cookie sheets with 
parchment paper. 

2. In food processor with knife 
blade attached, process almonds 
and 1c. sugar until powdery, 
occasionally scraping down bowl. 
Add remaining sugar; pulse until 
combined. Transfer to Ig. bowl. 

3. In mixer bowl, with mixer on 
med. speed, beat egg whites and 
salt until soft peaks form. Beat in 
food coloring and almond extract. 
At high speed, beat just until stiff 
(but not dry) peaks form. With 
rubber spatula, fold egg whites into 
almond mixture to blend. Batter will 
be pourable and sticky. 

4. Transfer batter to pastry bag 
fitted with %-in. round tip. Holding 
bag about % in. above parchment, 
pipe 1-in. rounds, 1% in. apart 
(batter will spread). Let stand 

20 min. 5. Bake, 1 cookie sheet 

at a time, 18 to 19 min. or until 
bubbles around bases of macarons 
are firm to the touch but tops are 
not browned. Cool on wire rack. 
Repeat with second cookie sheet. 
6. When cookies are cool, spread 
chocolate on bottoms of half of 
macarons (about 2 tsp. for each). 
Top each with another macaron. 
Let stand 45 min. to set chocolate. 
7. Store in airtight container up 

to 3 days, or freeze up to 1 month. 


MAKES ABOUT 3 DOZEN MACARONS 
About 60 cals, 1g protein, 9 g carbs, 3g 
fat (1g sat), 1g fiber, 20 mg sodium. 
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TASTY TIP 


ADD HOLIDAY COLOR AND 
CRUNCH: TOP DOUGH 
SQUARE WITH A THIN LAYER 
OF APRICOT OR RASPBERRY 
JAM, THEN POPPY SEEDS 
OR FINELY CHOPPED NUTS, 
BEFORE ROLLING UP. 


PALMIERS 


PREP 35 MINUTES 
BAKE ABOUT 15 MINUTES PER BATCH 


1% c. butter (3 sticks), cut into pieces 
3 c. all-purpose flour 

¥% c. sour cream 
1 c. sugar 


1. In lg. bowl, with pastry blender 
or 2 knives used scissor-fashion, 
cut butter into flour until mixture 
resembles coarse crumbs. Stir 

in sour cream. On lightly floured 
work surface, knead dough just 
until it holds together; flatten 

into 8” by 6” rectangle. Wrap 
tightly in plastic wrap and 
refrigerate overnight. 

2. Preheat oven to 400°F. 
Sprinkle 2 c. sugar evenly over 
work surface. Cut dough in half. 
With lightly floured rolling pin, 

on sugared surface, roll 1 piece 

of dough into a 14-in. sq.; keep 
remaining dough refrigerated. 
Using side of your hand, make 
indentation along center of dough. 
Starting from one side, tightly roll 
up dough to indentation. Roll up 
other side of dough until it meets 
first roll; refrigerate 2 hrs., or up 
to 3 days. Repeat with remaining 
piece of dough and remaining 

Ya C. Sugar. 

3. With serrated knife, cut 

1 dough scroll crosswise into 
Ya-in.-thick slices. Place slices, 

2 in. apart, on 2 ungreased lg. 
cookie sheets. 

4. Bake 10 min. With wide metal 
spatula, carefully turn cookies over. 
Rotate cookie sheets between oven 
racks and bake until cookies are 
deep golden, about 5 min. longer. 
Cool 1 min. on cookie sheets, then, 
with wide metal spatula, transfer 
cookies to wire racks to cool 
completely. Repeat slicing, 

baking and cooling with remaining 
dough scroll. 

5. Store in airtight containers 
between layers of waxed paper up 
to 1 week, or freeze up to 3 months. 
MAKES ABOUT 9 1/3 DOZEN COOKIES 


About 44 cals, 1g protein, 4 g carbs, 3 g 
fat (2 g sat), 26 mg sodium. 


rolling 
and 
cutting 
palmiers 


1. 

Roll up dough from 
each side of a 14- 
inch square to meet 
at a mark in the 
center. Incorporate 
as much sugar as 
possible as you roll. 


2. 

Cut shaped dough 
crosswise into 
Ya-inch-thick slices 
with a serrated 
knife. If the dough 
seems soft, chill it 
before cutting. 


WHITE CHOCOLATE— 
DIPPED PEPPERMINT 
STICKS 


PREP 1 HOUR PLUS FREEZING AND COOLING 
BAKE 11 MINUTES PER BATCH 


Basic Holiday Cookie Dough (see page 46) 
Y% tsp. peppermint extract 

Green and red paste food coloring 
5 oz. (5 sq.) white chocolate, melted 
6 green or red starlight mints, crushed 


1. Prepare Basic Holiday Cookie Dough. Divide 
dough in half; transfer 1 half to another bowl. Stir 
peppermint extract into 1 portion of dough. Divide 
peppermint dough in half; transfer 1 half to another 
bowl. Tint 1 portion green, the other red. 

2. Preheat oven to 350°F. Line 9” by 9” metal baking 
pan with plastic wrap, extending wrap over 2 edges 
of pan. Pat plain dough in pan. Freeze 10 min. Pat 
green dough over half of plain dough; pat red dough 
over remaining half plain dough. Freeze 10 min. 

3. Lift dough from pan using plastic wrap; place on 
cutting board. Cut dough into thirds so that % is all 
red on top, % is all green on top, and middle third 

is half-red and half-green. Cut each third crosswise 
into %-in. strips. Twist strips and place, 1% in. apart, 
on ungreased cookie sheet. Bake 11 to 13 min. or until 
golden brown. Transfer to wire rack to cool. Repeat. 
4. Dip one end of each cookie into chocolate 

and place on waxed paper. Sprinkle chocolate with 
crushed mints. Refrigerate cookies 15 min. to set. 

5. Store cookies in airtight container between 

layers of waxed paper up to 1 week, or freeze 

up to 3 months. 

MAKES 5 DOZEN COOKIES 


About 75 cals, 1g protein, 9 g carbs, 4 g fat (3 g sat), 
50 mg sodium. 
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FUN + FANCY 


TUTTI-FRUTTI MERINGUES 


PREP 25 MINUTES PLUS COOLING 
BAKE 1 HOUR PER BATCH 


Y 


c. dried 
pineapple, 

cut up 

c. dried 
cranberries 

c. dried 
apricots, sliced 
tsp. cornstarch 
Ig. egg whites 
Pinch of salt 
tsp. cream 

of tartar 

c. sugar 

tsp. vanilla 
extract 

c. lemon curd 
Green food 
coloring 


1. In food processor, pulse dried fruits and 
cornstarch until finely chopped. 

2. Arrange oven racks in top and bottom thirds 
of oven. Preheat oven to 225°F. Line 2 lg. cookie 
sheets with parchment paper. 

3. In med. bowl, with mixer on med. speed, beat 
egg whites and salt until foamy. Add cream 

of tartar; beat on med.-high speed until soft 
peaks form. Add sugar 1 Tbsp. at a time. Beat 
until meringue stands in stiff, glossy peaks. 
Beat in vanilla. 

4. Gently fold chopped fruit into meringue. 

5. Using lg. resealable plastic bag with corner 
snipped off, pipe into 1-in. rounds on cookie 
sheets. Bake 1 hr.; remove from oven. Cool 
meringues on sheets on wire racks. 

6. Store in airtight containers up to 1 week, 

or freeze up to 1 month. To serve, sandwich 
rounds with lemon curd tinted with 2 drops 
green food coloring. 


MAKES ABOUT 30 COOKIES 
About 90 cals, 1g protein, 18g carbs, 2g fat (1 g sat), 
20 mg sodium. 


LEMON MERINGUE DROPS 


PREP ABOUT 20 MINUTES PLUS COOLING 
BAKE 1/2 HOURS PLUS DRYING IN OVEN 


Ig. egg whites 
tsp. cream of 
tartar 

tsp. salt 

c. sugar 

tsp. grated fresh 
lemon peel 


1. Preheat oven to 200°F. Line 2 large cookie 
sheets with parchment. 

2. In med. bowl, with mixer on high speed, 
beat egg whites, cream of tartar and salt until 
soft peaks form. With mixer running, gradually 
sprinkle in sugar, 2 Tbsp. at a time, beating 
until sugar dissolves and meringue stands in stiff, 
glossy peaks when beaters are lifted. Gently 
fold in lemon peel. 

3. Spoon meringue into decorating bag fitted 
with /2-in. star tip. Pipe meringue into 1/%-in. 


stars, about 1 in. apart, on prepared cookie sheets. 


4. Bake meringues on 2 oven racks, 1% hrs., 


until crisp but not brown, rotating sheets between 


racks halfway through baking. Turn oven off; 

let meringues stand in oven 1 hr. longer to dry. 
Cool completely. 

5. Peel meringues from parchment; store in 

a tightly covered container at room temperature 
up to 1 month. 


MAKES ABOUT 5 DOZEN COOKIES 
About 5 cals, 2 g carbs, 10 mg sodium. 
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PEPPERMINT 
SWIRL 
MERINGUES 


PREP 25 MINUTES PLUS COOLING 
BAKE 1 HOUR PER BATCH 


3 Ig. egg whites 
Pinch of salt 

Y tsp. cream of tartar 

Ye c. Sugar 


Y tsp. peppermint extract 
Y tsp. vanilla extract 


Green (or red) gel food coloring 


1. Arrange oven racks in top and 
bottom thirds of oven. Preheat 
oven to 225°F. Line 2 Ig. cookie 
sheets with parchment paper. 

2. In med. bowl, with mixer 

on med. speed, beat egg whites 
and salt until foamy. Add cream 

of tartar; beat on med.-high speed 
until soft peaks form. Add sugar 

1 Tbsp. at a time. Beat until 
meringue stands in stiff, glossy 
peaks. Beat in extracts. 

3. Using sm. brush, lightly paint 

3 to 4 stripes of food coloring 
inside lg. piping bag fitted with 
Ya-in tip. Transfer meringue to 
piping bag and pipe into 1%-in. 
rounds, 1 in. apart, onto cookie 
sheets. Bake 1 hr. 

4. Turn oven off. Leave meringues 
in oven 1 hr. with oven door closed. 
Remove from oven; cool completely. 
5. Store in airtight containers up to 
2 weeks, or freeze up to 1 month. 


MAKES ABOUT 4 DOZEN COOKIES 
About 10 cals, 2 g carbs, 6mg sodium. 
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CHAPTER 7 


BAKING 
BUDE - 


Measurement equivalents, 
emergency baking substitutig ons, 
recipe index and more." 
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BAKING GUIDE 


TIP 


USE DRY MEASURING 
CUPS TO MEASURE DRY 
INGREDIENTS AND LIQUID 
MEASURING CUPS FOR WET 
INGREDIENTS; THE TWO 
KINDS OF CUPS DON’T HOLD 
THE SAME VOLUME. 


MEASURE BY MEASURE 


Unlike soups and stews, where too much or too little 
of an ingredient blends in without much consequence, 
cookie recipes are exact formulas, and what 7 
you add or subtract could affect the final texture. _ 
So measure everything! 


PREP. Assemble a mise en place, the French term for a lineup of 
pre-measured ingredients, on the counter before you begin. (If you 
don’t want to use and then wash custard cups and bowls, place 
the dry ingredients on pieces of waxed paper.) This reduces your 
chances of omitting an ingredient or measuring it incorrectly. 


LIQUIDS. Use clear glass measuring cups. Place the cup ona level 


surface and bend down so that your eyes are in line with the marks 
on the cup. 


DRY INGREDIENTS. To measure flour and other dry ingredients that 
tend to pack down in the storage container, stir and then spoon 
them into a standard dry-ingredient measuring cup. Level the top 
surface with a spatula, scraping off the excess into a bowl. 


GRANULATED SUGAR. Just scoop or pour it into a dry-ingredient 
measuring cup. 


BROWN SUGAR. Pack it into measuring cup and then level. 


BUTTER, VEGETABLE SHORTENING AND MARGARINE. 
Tablespoons are marked on the wrapper, so you can just cut off the 
desired amount using a knife. 


SYRUP, HONEY AND OTHER STICKY INGREDIENTS. Lightly oil the 
cup first (with vegetable oil) and the ingredient will pour right out 
without sticking to the cup. 


MEASURING ESSENTIALS 


—— ig 


SEO ri Senor SPATULA FOR 1-CUP; 2-CUP 
STANDARD STANDARD LEVELING AND 4-CUP 
DRY- MEASURING CUPS AND GLASS 
INGREDIENT SPOONS SPOONS MEASURES 
MEASURING FOR LIQUIDS 


CUPS 


VOLUME EQUIVALENTS 


SMALL VOLUME 


TABLESPOONS i 


CUPS | FLUID OUNCES 

1 1 

aie eee eee Wide eters gpcalale Santa ee receseatdsiena eons 
1 1 

1 TBSP = 3 TSP V2 FL OZ 

ee eee eee ee ees Ee a ecaeeebe ne bees oeeceee eens 
iT 1 

2 TBSP ec 1 FLOZ 

Sao eee caeen ene lessee Dicheeeeseeeeinceeeeacocates 

4 TBSP i Vac H 2 FLOZ 

a a ee an er ee loa "laa aaa a mm 

5 TBSP +1 TSP ' YC H 2% FLOZ 

a ce, i,t. Se te et ee ee 
1 1 

6 TBSP Yec 3 FLOZ 

SEE Res ee ener aes ree oes ed Pe sl Stee Payee eet See aT SE Py 
i 1 

8 TBSP we 4 FLOZ 

ee eee ee es Deena Soke wees 

10 TBSP + 2 TSP i 2% : 5% FLOZ 

ME See ee ae ee eee a ects iieale ace wimicaceniimmaiaiaaes 

12 TBSP ' WC H 6 FLOZ 

Spe ease pcm a ae tac di mernanesna hace eae Rae 

14 TBSP ' YeC 1 7 FLOZ 

i. Sl li Sa eas i a sli a aL sie a inl sisi: soa aS Si ih scm a iG eel enti. alle se ln, cho ak si So 
1 i 

16 TBSP 1c 8 FLOZ 


LARGER VOLUME 


CUPS : 


FLUID OUNCES 
ae erase ae anes eee 
1€ 8FLOZ 
Sehesedees se arenes ie eae ee ea 
2c i 16 FL OZ 
ae Seem aeve! on been ian adabawes 
Z3'C ' 24 FL OZ 
iT 
1 
4c 32 FL OZ 
ns i ican acca al a 1 ooSeRiaa a Rema ei ate 
6C 48 FL OZ 
ah a ah i A cs th i eh a i i a a 
BC i 64 FL OZ 
Peete LES e a oee ee Seer 
16C : 128 FL OZ 


PAN VOLUMES 


PAN SIZE 


Ye PT 
aoe 
coe 
2 PT = 1 QT 
Sas ar 
os se 
“aais= 1G 


APPROXIMATE VOLUME 


15%” BY 10%” BY 1” JELLY-ROLL PAN 


MEASURING 
PANS 


To get an accurate measurement 
of your bakeware, follow the 
guidelines below. 


PAN VOLUME: Using a measuring 
cup, fill a baking pan to the 

rim with water, just short of 
overflowing, and count the number 
of cups required. This is the cup 
volume of the pan. If you have 

a pan with a removeable bottom, 
substitute granulated sugar 

for water. 


PAN SIZES: With a ruler, measure 
the length and width of the pan 
across its top, from one inside 
edge to the opposite inside edge. 
Holding the ruler perpendicular 
to the pan, measure the depth 

of the inside of the pan from the 
bottom to the rim. 


THE RIGHT 
COOKIE 
SHEETS 


High-quality cookie sheets and 
baking pans are the secret to 
perfect cookies. You should use 
heavy-gauge metal pans with a dull 
finish—aluminum is ideal. These 
pans will help prevent your cookies 
from getting overly dark bottoms. 
Avoid dark cookie sheets—they 
can darken the bottoms of cookies 
too soon because they absorb 
more heat. If your cookie sheets 
are discolored, line with foil to help 
deflect heat. Size is important, too. 
Cookie sheets should be at least 

2 inches smaller in length and 
width than your oven so that air 
can circulate around them. 

If possible, buy sheets with only 
one or two edges turned; this will 
aid in even browning. 
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BAKING GUIDE 


METRIC EQUIVALENTS 


The recipes in this book use the standard United States method for measuring liquid 
and dry or solid ingredients (teaspoons, tablespoons and cups). The information 

on this chart is provided to help cooks outside the U.S. successfully use these recipes. 
All equivalents are approximate. 


APPROXIMATE METRIC EQUIVALENTS 


A standard cup measure of a dry or solid ingredient will vary in weight depending 
on the type of ingredient. A standard cup of liquid is the same volume for any 
type of liquid. Use the following chart when converting standard cup measures 

to grams (weight) or milliliters (volume). 


STANDARD | FINE | GRAIN | GRANULAR | LIQUID | LIQUID 
CUP | POWDER |} (E.G., RICE) } (EG., | SOLIDS | (E.G., MILK) 
| (EG., ; ! GRANULATED ! (EG. ; 

! FLOUR) |! ! SUGAR) ! BUTTER) ! 
5 eis Littell oeaeue ee be eee ie ith ees ee te 
1 1 1 1 i 
1 4 140 g H 150g ' 190g : 200g | 240m 
eee eee HH hee ew ee ee ee ee ee Be ee ee eB BP eR be ew ee Be ee ee ee ee be eB ew ew ew ee ee hb ee ee ee ee 
1 1 1 1 i] 
7 : 105g} 13g : 143 g ' 150g | 180ml 
coc ccere- | le teded eden tceetmataetcen Laettaetiaedaedhaediae cn lcentcanttentienl clade canteen tcenlealiaali onl ondandiel lentientiantenlennionleded stestentontontenionlontentented 
1 i 1 1 
x; i 93g =! 100g : 1259 ! 133g oS 160 mI 
SaaS Sia Saar ce Oe la, ea al all al aN i a al 
1 1 1 i 
VY : 70g H 759g : 95g H 100g ! 120 ml 
PPE re ee ee ee ee ee ee ee 
1 1 1 1 
Vv ? 47g : 50g , 63g E 67g 1 80 ml 
eye es ae | ea aa I ak Nace aaa a a | (a aaa (a a a 
1 1 1 1 1 
Va 1 35g 1 38g 1 48g 1 50g 1 60 ml 
1 I 1 1 1 
BPE ee et = ie Toe ey a ee ey es ae gee ee MI eee ee eg eee 
Y% j wg | 19g 1 249g i 259 | 30 ml 
1 1 1 1 1 
Ytsp | dH F t 1m 
eases eae ba leita ae IE ai St a Sat ai oa uae se chy eB iG Sn pe ke ce ch Schaal Sess ease Tae 
1 1 1 1 
Yatsp | 1 i H 2m 
i a ee ie lg a ol i i se en: a: Fg, lc, tm i. no Sn cs ha 
iT i] 1 1 
1tsp ' ; ; ' Sm 
eee be--------- == - 4-H = He a a a a a a a a a a a da a a a a en ee ee ee ee 
1 1 1 1 
3 tsp : 1tbsp : : Ya fl oz : 15m 
ee ee ee ee ee ee een ee ee ee a a a a 
1 1 1 1 
1 2 tbsp 1 Yac 1 1fl oz 1 30m 
wocenre-n- slactateteatateiaadeteatatateate icledeeietetedel dcledeaiedetateteteteteteds latetetetatebeeieteteietateieteetetetdete 
‘ 4 tbsp ; Vac H 2 floz : 60m 
sriesees cca 
i 5 ¥% tbsp 7 ee 4 3 floz ; 80m 
ee oe oe eet en ee te tt ee ee ee eee 
1 1 iT I 
! 8 tbsp ! Yac ! 4 fl oz ! 120m 
—ee eee ee = Ree ew ee ew ee ew eB Be ee de ew ew ew ew eB eB Be he ee ee ee eB eB eB eB ed eee ee ee ee ee Be ee ee ee eH 
1 1 1 1 
’ 10 % tbsp ; %e : 5 fl oz L 160 m 
SSS SSS a a a 
i 12 tbsp 1 we 6 floz i 180 m 
wocenenn- slestateteatateieiadietatatatate icledededetateded dateteaiedtatatetetetteteds lateletatatebeeietateietateiateetetetedtete 
i 16 tbsp i te 8 floz i 240 m 
ee a ee ee oo 
} Tpt ; 2e 4 16 fl oz : 480m 
Seis san a: Sil Re ee ee ee ee 
1 1 1 1 
: lat } 4c : 32 fl oz : 960 m 
ween eee ee ee, eee ee ee 
iT 1 iT 1 
: ; : 33 fl oz ' 1000 m 
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EQUIVALENTS 
FOR DRY 
INGREDIENTS 
BY WEIGHT 


(To convert ounces to 
grams, multiply the number 
of ounces by 30.) 


1oz t Yelb 1 30g 
Sse fe Soe bees 
4oz 1 “lb 1 120g 
iT L 
sieerewe basemen a 
8o0z | lb | 240g 
aiineneieaarene Sess SaaS 
120oz | “lb | 360g 
———=— = ee 
1 1 
oz !' IIb 480 g 


EQUIVALENTS 
FOR COOKING 
TEMPS 


FARENHEIT CELSIUS 
EO Foc 
er i 20 
we i yore 
Soo eee Pe ee oe 
325°F 160°C 
<rt ees 
350°F 180°C 
SF i eo" 
aor | 200% 
ase | 220% 
450% i 2300 


classic sugar 
cookies 
P.44 


TIP 


WASH COOKIE SHEETS BY HAND 
AND PLACE IN OVEN (TURNED OFF 
BUT STILL WARM FROM BAKING) 
TO DRY. THE SAME TRICK WORKS 
FOR METAL COOKIE TINS; PUT THEM 
UPSIDE DOWN IN THE OVEN. 


EMERGENCY BAKING 
SUBSTITUTIONS 


BAKING 


BUTTERMILK, 
ies 


LEG: 


CHOCOLATE, 
SEMISWEET, 
MELTED, 1 OZ. 


CHOCOLATE, 


UNSWEETENED, 


MELTED, 1 OZ. 


CORNSTARCH 
(FOR 
THICKENING), 
1 TBSP. 


CORN SYRUP, 
LIGHT OR 
DARK, 


HALF, 


SUGAR, 


1¢, 


SOUR CREAM, 
Ie, 


VANILLA 
EXTRACT 


WHIPPING 
CREAM (36- 
40% FAT), 
1C. 


Use % tsp. cream of tartar and % tsp. baking soda 
(make fresh for each use). 


Place 1 Tosp. vinegar or lemon juice in a measuring 
cup and stir in enough milk to equal 1c.; let stand 
5 min. to thicken. Or use % c. plain yogurt or sour 
cream thinned with % c. milk 


Place 2 Tbsp. cornstarch in cup and add enough all- 
purpose flour to fill to overflowing; level off top. Stir 
well before using. 


Use % oz. unsweetened chocolate plus 1 Tbsp. 
granulated sugar 


Use 3 Tbsp. unsweetened cocoa plus 1 Tbsp. 
vegetable oil, shortening, butter or margarine. 


Use 2 Tbsp. all-purpose flour, quick-cooking tapioca 
or arrowroot. 


Combine 1% c. granulated or packed brown sugar 
with % c. liquid (use whatever type of liquid the 
recipe already calls for). 


Use % c. whole milk plus 1% Tbsp. butter, or % c. light 
cream plus % c. whole milk. 


Use 1c. granulated sugar and 1 Tbsp. molasses, or 
use dark brown sugar. 


Use 1c. nonfat milk plus 2 tsp. butter or margarine, 
or 2 c. evaporated whole milk plus % c. water. 


Use 1c. plain yogurt, or % c. sour milk, buttermilk or 
plain yogurt plus % c. butter, or 1 Tosp. lemon juice 
plus evaporated whole milk to equal 1 c. 


Use % c. whole milk plus % c. butter. This can be 
used for baking purposes, not for whipping. 


ICE COOKIES 
LIKE A PRO 


Divide Ornamental Frosting 
(page 44) into bowls. Using 
food color paste, tint each 
bowl of frosting; cover 
surfaces with plastic wrap 
until ready to use (frosting 
dries out quickly). 


I 


APPLY A BASE COAT. 

Fill disposable decorating bag 
(polyester bags will permanently 
discolor), fitted with small writing 
tip, with stiff frosting; pipe outline 
of the area on cookie that you 
want to fill in; let dry. Place 

a portion of the frosting into 

a separate bowl and stir in enough 
water to thin to the consistency 

of thick paint. In heavy-duty plastic 
bag with corner cut to Y2-inch 
opening, squeeze frosting into 
outlined area. You can also spread 
frosting with artists’ brush, spatula 
or toothpick (depending on size 
of area) to fill evenly. 


2 


CREATE A DESIGN. 

Use decorating bag, fitted with 
small writing tip, to pipe stiff 
Ornamental Frosting for outline 
or details. For outlines, hold bag 
at 45-degree angle with tip almost 
touching cookie. Squeeze bag 
with steady pressure while piping. 
Stop squeezing before lifting bag. 
For dots, hold bag at a 90-degree 
angle with tip slightly above 
surface. Squeeze bag without 
lifting tip, until dot is the desired 
size. Stop squeezing, then pull 
bag away. 
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RECIPE INDEX 


NOTE: Page numbers in italics indicate photos of recipes located apart from recipe. 


Angeletti, 74 
Baking tips 


assembly line, 4 

bar cookie tips, 4 

dusting cookies, 6 

gluten-free, 19 

icing cookies, 93 

making dough in advance, 4 
measuring/equivalents, 88, 89, 90 
pans, cookie sheets, 89 
substitutions, 93 

time-saving tips, 4 


Bars, 8-25 


about: freezing/unfreezing, 4, 5; 
tips for making, 4 

Apricot Almond Squares, 16-17 
Apricot Crumb Bars, 25 
Brown-Sugar Hazelnut Bars, 24, 87 
Butter-Almond Thins, 20 

“Candy” Bars, 10 

herry Linzer Bars, 14 

hewy Fruit Bars, 13, 46 


hocolate-Topped Peanut Butter 


© 
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assic Blondies (with nuts, 

hocolate, dried fruit), 9, 14-15 

assic Brownies, 20-21 

oconut Joy Bars, 13 

ranberry Shortbread, 23 

ggy Bars, 10 

ourless Caramel-Almond 

Brownies, 19 

Lebkuchen, 12-13 

PB&J Bars, 25 

Peanut Butter Bars, 19 

Pecan Triangles, 23 

Pistachio Thins, 24, 25 

Praline-lced Brownies, 21 

Rocky Road Fudge Bars, 16 
Scottish Shortbread, 22-23 

Biscotti, 67, 64-65 

Black and White Cookies, 34 

Blondies (with nuts, chocolate, 

dried fruit), 9, 14-15 

Brownies, 19, 20-21 

Brown-Sugar Hazelnut Bars, 24, 87 

Butter-Almond Thins, 20 

Candy canes, crunchy, 78, 79 

Chocolate, 70-71 
Almond Macaroon Fingers, 77 
Black and White Cookies, 34 
“Candy” Bars, 10 
Chewy Chocolate Chip Cookies, 33 
Chocolate-Almond Meringues, 74-75 
Chocolate-Almond Tea 
Cookies, 78, 79 
Chocolate-Brownie Biscotti, 67, 64 
Chocolate-Coconut Lace 
Cookies, 36-37 
Chocolate-Hazelnut 
Macaroons, 40-41 
Chocolate-Peanut Butter 
Thumbprints, 70 

hocolate Pinwheels, 46, 47 


mmMOQAQQE 


hocolate Raspberry 
humbprints, 68-69 
hocolate-Topped Peanut Butter 
ars, 18-19 

hocolate Volcano Cookies, 28-29 
hristmas Macarons, 80-81 

assic Blondies (with nuts, 
hocolate, dried fruit), 9, 14-15 
assic Brownies, 20-21 

Cocoa Stars, 54-55 

Coconut Joy Bars, 13 

Coconut Macaroons, 38 
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Cookie S’mores, 78, 79 
Cranberry-Chocolate Chunk 
Cookies, 30-31 

Flourless Caramel-Almond 
Brownies, 19 
Oatmeal-Chocolate Chip 
Cookie Pizza, 29 
Praline-lced Brownies, 21 
Rocky Road Fudge Bars, 16 
White Chocolate-Dipped 
Peppermint Sticks, 83 
Cinnamon Stars, 79 
Coconut 

Chocolate-Coconut Lace 
Cookies, 36-37 

Coconut Joy Bars, 13 
Coconut Macaroons, 38 


Cookie sheets, 89 
Cookie swap tips, 4, 6 
Cream Cheese Spritz, 78-79 


Cut-out cookies, 42-59 
Apple-Walnut Tartlets, 58 
Apricot-Raspberry Rugelach, 59 
Basic Holiday Cookie Dough, 46 
Berry-Orange Linzer Jewels, 48-49 
Chocolate Pinwheels, 46, 47 
Classic Sugar Cookies, 43, 44-45, 
91, 92 

Cocoa Stars, 54-55 
Cranberry-Spice Cookies, 46, 47 
Fig-Filled Moons, 46, 47 
Gingerbread Cutouts, 50-57 
Lemon-Glazed Hearts, 56-57 
Nutmeg Bells, 50 

Ornamental Frosting, 44 

PB+J Pinwheels, 55 

Pinwheels, 56 

Salted Toffee Rugelach, 58, 59 
Stained-Glass Stars, 52-53 
Whole-Wheat Sugar 

Cookies, 48, 49 


Dough, basic holiday cookie, 46 
Drop cookies, 26-41 


about: freezing, 4, 5 

Apricot Oatmeal Cookies, 37 
Black and White Cookies, 34 
Chewy Chocolate Chip Cookies, 33 
Chocolate-Coconut Lace 
Cookies, 36-37 
Chocolate-Hazelnut 

Macaroons, 40-41 

Chocolate Volcano Cookies, 28-29 
Coconut Macaroons, 38 
Cranberry-Chocolate Chunk 
Cookies, 30-31 
Cranberry-Pistachio Lace 
Cookies, 36, 37 

Florentines, 34-35 

Ginger Cookies, 32-33 
Molasses-Spice Cookies, 38-39 
Oatmeal-Chocolate Chip Cookie 
Pizza, 29 

Oatmeal-Raisin Cookies, 41 
Peanut Butter Cookies, 27, 32 
Spiced Drops, 30 

Florentines, 34-35 
Freezing/unfreezing cookies, 4, 5 
Frosting, ornamental, 44 


Fruit 
Apple-Walnut Tartlets, 58 
Apricot Almond Squares, 16-17 
Apricot Crumb Bars, 25 
Apricot Oatmeal Cookies, 37 
Apricot-Raspberry Rugelach, 59 
Berry-Orange Linzer Jewels, 48-49 
Cherry Linzer Bars, 14 


Cherry-Nut Biscotti, 65 
Chewy Fruit Bars, 13, 46 


Chocolate Raspberry 
Thumbprints, 68-69 

Classic Blondies (with nuts, 
chocolate, dried fruit), 9, 14-15 
Cranberry-Chocolate Chunk 
Cookies, 30-31 
Cranberry-Pistachio Lace 
Cookies, 36, 37 

Cranberry Shortbread, 23 
Cranberry-Spice Cookies, 46, 47 
Cranberry-Walnut Drops, 78, 79 
Fig-Filled Moons, 46, 47 

Figgy Bars, 10 

Lemon-Glazed Hearts, 56-57 
Lemon Slices, 63 

Tutti-Frutti Meringues, 84, 85 
Fun and fancy cookies, 72-85 
Almond Macaroon Fingers, 77 
Angeletti, 74 

Best Linzer Cookies, 73, 76 
Chocolate-Almond Meringues, 74-75 


Chocolate-Almond Tea 
Cookies, 78, 79 
Christmas Macarons, 80-81 
Cinnamon Stars, 79 
Cookie S’mores, 78, 79 
Cranberry-Walnut Drops, 78, 79 
Cream Cheese Spritz, 78-79 
Crunch Candy Canes, 78, 79 
Mexican Wedding Cookies, 80, 95 
Palmiers, 82-83 
Pecan Balls, 79 
Peppermint Swirl 
Meringues, 84-85 
Tutti-Frutti Meringues, 84, 85 
White Chocolate-Dipped 
Peppermint Sticks, 83 
Ginger 
Ginger Biscotti, 65 
Gingerbread Cutouts, 50-57 
Ginger Cookies, 32-33 
Gingersnaps, 66-67 
Gluten-free baking, 19 
Icing cookies, 93 
Lebkuchen, 12-13 
Linzer 
Linzer bars, cherry, 14 
Linzer cookies, best, 73, 76 
Linzer jewels, 48-49 


Macarons, 80-81 


Marshmallows 
Cookie S’mores, 78, 79 
Rocky Road Fudge Bars, 16 


Measuring/equivalents, 88, 89, 90 
Meringues, 74-75, 84 

Metric equivalents, 90 

Mexican Wedding Cookies, 80, 95 
Molasses-Spice Cookies, 38-39 
Nutmeg Bells, 50 


Nuts 
about: toasting, 62 


Almond Macaroon Fingers, 77 
Apple-Walnut Tartlets, 58 

Apricot Almond Squares, 16-17 
Best Linzer Cookies, 73, 76 
Brown-Sugar Hazelnut Bars, 24, 87 
Butter-Almond Thins, 20 
Cherry-Nut Biscotti, 65 
Chocolate-Almond 

Meringues, 74-75 
Chocolate-Almond Tea 

Cookies, 78, 79 

Chocolate-Hazelnut Macaroons, 40-41 


Chocolate-Peanut Butter 
Thumbprints, 70 
Chocolate-Topped Peanut Butter 
Bars, 18-19 

Christmas Macarons, 80-81 
Classic Blondies (with nuts, 
chocolate, dried fruit), 9, 14-15 
Cranberry-Pistachio Lace 
Cookies, 36, 37 
Cranberry-Walnut Drops, 78, 79 
Florentines, 34-35 

Flourless Caramel-Almond 
Brownies, 19 

Lebkuchen, 12-13 

Mexican Wedding Cookies, 80, 95 
Nut Crescents, 62 

PB&J Bars, 25 

PB+J Pinwheels, 55 

Peanut Butter Bars, 19 

Peanut Butter Cookies, 27, 32 
Pecan Balls, 79 

Pecan Triangles, 23 

Pistachio Thins, 24, 25 
Praline-lced Brownies, 21 

Rocky Road Fudge Bars, 16 
Spumoni Icebox Cookies, 69 


Oatmeal 
Apricot Oatmeal Cookies, 37 
Oatmeal-Chocolate Chip Cookie 
Pizza, 29 
Oatmeal-Raisin Cookies, 41 
Palmiers, 82-83 
Pans and cookie sheets, 89 
Peppermint 
Peppermint sticks, white 
chocolate-dipped, 83 
Peppermint Swirl Meringues, 84-85 
Pinwheels, 46, 47, 55-56 
Rocky Road Fudge Bars, 16 
Rugelach, 58, 59 
Shaped cookies, 60-71 
about: shaping biscotti, 65 
Cherry-Nut Biscotti, 65 
Chocolate-Brownie Biscotti, 67, 64 
Chocolate Crinkles, 70-71 
Chocolate-Peanut Butter 
Thumbprints, 70 
Chocolate Raspberry 
Thumbprints, 68-69 
Ginger Biscotti, 65 
Gingersnaps, 66-67 
Lemon Slices, 63 
Nut Crescents, 62 
Snickerdoodles, 66 
Spumoni Icebox Cookies, 69 
Shipping cookies, 6 
Shortbread 
Shortbread, cranberry, 23 
Shortbread, Scottish, 22-23 
Snickerdoodles, 66 
Spice cookies 
Molasses-Spice Cookies, 38-39 
Spiced Drops, 30 
Spumoni Icebox Cookies, 69 
Stars, 54-55, 79 
Storing cookies, 6 
Substitutions, 93 
Sugar cookies 
Classic, 43, 44-45, 91, 92 
Whole-Wheat, 48, 49 
Thumbprints, 68-69, 70 
Transporting cookies, 6 
Whole-Wheat Sugar Cookies, 48, 49 
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